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the Economic Importance 
f SAUSAGE SPECIALTIES 


At all times a normal diet is of utmost importance to a nation’s health. 
Sausage supplies many nutrients essential to a balanced diet. Also sausage 
has an important piace in meal planning because of its appetite appeal, 
for sausage possesses the quality of making a meal interesting. 

In addition to at least two billion meals provided by Bologna, the meat 
base for approximately another 3,040,000,000 meals is provided annually in 
the United States by Luncheon Sausage of various styles, Cooked (cotto) 
Salami, Kosher Salami, Cervelat, Loaves, Chili, Jellied and other types of 
sausage products. Most of this production is made in and protected by 
cellulose casings. 

The demands of the Armed Forces have already increased the packers’ 
and sausage makers’ need for more cellulose sausage casings for the 
manufacture of the many varieties of sausage now being procured by the 
government. 

The uninterrupted production of cellulose sausage casings is essential 
to our national economy. 





TRANSPARENT PACKAGE COMPANY 





















Buffalo 


QUALITY 
SAUSAGE 


MACHINERY 


THE BEST-KNOWN NAME 


for over 80 years... Ist in the field 


BUFFALO sausage-making machinery has a reputation based 
on four generations of experience and faithful service. Sausage 
makers buy Buffalo equipment with complete confidence be- 
cause they know it is unexcelled in design, construction, oper- 
ating efhciency and dependability. 


JOHN E. SMITH’S SONS CO. 50 sRoADWAY, BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 


2 ase eG: ee ant seat RE 





SILENT CUTTERS — Special analysis steel blades with sheer 
draw-cut design provide the cleanest and coolest of cutting 
actions. Self-emptying device is a sanitary, time-saving, safety 
feature. V-belt drive...smooth turning bowl. All parts rug- 
gedly built for long life. Capacities from 20 to 800 pounds. 








Why Cuffale cs he Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 

















(_] Cutter [_] Casing Applier = 
(_] Grinder Pork Fat Cuber 
(| Mixer Head Cheese Cutter Company 
C) Stuffer Smoke Master ye ae 
[_] Combination of Special 
Purpose Equipment Cay and State 
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OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 





\ G FFITH’S 


és e 


EREALS 


walls: 40 dind, Fa And you'll havg the latest scientific 
many . dail’ eli . 
Kiestal ob. emetttbl® Sem control develoged to cut spoilage loss 





® Leading meat authorities recommend the use of 

nce TEES Loo. sterilized cereal binders in place of ordinary flours 
$cot mice’ —to minimize profit-reducing loaf and sausage spoil- 
age losses. And Griffith meets the need with special 
““purified’’* cereals: 


GPF (Corn). . . Fine Golden Cereal 
Binder (Wheat) ... Grade “A” Pep 
...and other blended cereals. 


m s 
Griffith z EANER Griffith's Purified* Cereals are top-quality binders—as fine as 
N cL w money can buy. And, of course, they comply with the standards 
MIN and ne y- ae, ‘Se, y ply “ 
AL js? st ope? 4 of Q. M. C. Technical Bulletin No. 1, and the N. C. A. In addi- 
m jast— Der ally SON chy a tion, they have been scientifically processed to eliminate con- 
pro! Tees, Sn dam V5. taminating micro-organisms—thus reducing the risk of “inside” 
clea ae ory °° ~ spoilage. *(Covered by U. S. Sterilization Patent Numbe: 
ro onetal OF scone * from, 2107697, 2189947, and 2189949.) 2 
is cecency, Te age™ “nd For exclusive anti-spoilage protection use 
apie type were gree" snout Griffith's Purified Cereals—they’'ll help cut your 
ew aly aire airt of Alam losses and show a profit. Don't hesitate to write— 
rer uall 5 TS Gait na O° TODAY—for more information. No obligation, 
scr? Con of course. 
¥ 








_ GRIFFITH 






CHICAGO 9, 1415 W. 37th ST.—NEWARK 5, 37 EMPIRE ST.—LOS ANGELES 58, 4900 GIFFORD AVE.—TORONTO 2, 115 GEORGE ST. 
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You can see tor yoursel! 
why it pays to use 


CARNON 


RED SWEET PEPPERS 





Bright-red, crisp, firm Cannon Peppers in- 
crease the eye and sales appeal of your 
product. They are Cannon’s own home- 
grown strain of thick-walled California 
Wonder Peppers. Cannon Peppers save 
you money and production costs. Not 
packed in brine, require no washing. Diced 
—eliminate cutting and handling. In con- 


venient #10 tins—no spoilage or leftovers. 





Extra heavy pack (process patent pending). 
Approximate weight nearly five pounds— 
up to 10 ounces more per can or, three 
extra pounds more per case than ordinary 


peppers. 







See and test for yourself. 
Vv 1. -~ Send coupon below for FREE 
sample of Cannon Peppers. 


CANNON BRAND 


Buyer's Name 





r a be | 
I H. P. Cannon & Son, Inc. i 
I Established 1881 © Incorporated 1911 I 
Bridgeville, Delaware I 
1 | eee 
i Cannon Diced Red Sweet Peppers r 
1 Name Title 1 
! Company I 
i i 
| City Zone State r 
i I 
‘ ! 

a 
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CEILING-INSTALLED 


GEBHARDTS 


maintain sanitary, wholesome, 
pure air in the cooler 


regardless of product! 


The GEBHARDT System of Controlled Re- 
frigeration removes bacteria by thorough 
washing of the air . . . and provides uni- 
form, controlled low temperatures and 
high relative humidities to keep your meats 
at their sales-best. Every installation of 
GEBHARDT Cold Air Circulators is guar- 
anteed to chill and hold meat in better 
condition for a longer period of time with 
the least amount of discoloration and costly 


shrink . . . and without the use of messy ONLY GEBHARDT GIVES YOU ALL FOUR: 


brine and troublesome automatic equip- 


. : ® CONTROLLED HUMIDITY © CONTROLLED CIRCULATION 
ment. Send for your free copy of the illus- 
trated GEBHARDT catalog. Write today! @ CONTROLLED TEMPERATURE ©® AIR PURIFICATION 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION 






Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE + MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 2 FRANKLIN 4-2478 
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Some simple ways 
to make your Cellophane supply 
go further 


Saving inches of Cellophane can add up to sub- 
stantial packaging economy. If you’re using 
Cellophane, here are a few suggestions that 
might help you stretch film supplies, and cut 
packaging costs, too. 


MEASURE THE MACHINE CUTOFF—excessive 
overlap is a common source of waste. 
Reducing the cutoff one inch on a 9”’ x 
6’’ x 1” package, means that 263 addi- 
tional packages can be wrapped from 
a 33-pound roll. 





CHECK WIDTH OF ROLL USED, especially if 
you’ve made even a minor change in 
your product or package. As a result of 
adopting end seals on a bread package, 
for example, roll width can be cut as 
much as one inch. On a 15” roll of film, 
this would save one roll for every 15 used. 





CONSIDER MODIFYING SHAPE OF PACKAGE 
to save film. For instance, a 4’’ x 10” x 
2” tray holds as much candy as an 8” x 
10” x 1” tray, but reduces the wrapper 





size up to 25%. 





INVESTIGATE HANDLING OF STUB ROLLS. 
Usable film is sometimes carelessly dis- 
carded—after a production break, for 
instance. Employee education on this 
and other points can help eliminate y] 
waste, and save film that would have 

made many more packages. 


Proper Cellophane Storage 
and Handling Eliminate Waste 


" 
I 

! 

| 

| 

| 

Vv Be sure storage room is clean, dry, with 
| a moderate temperature. 

; ¥ Keep film in original protective con- 
tainers. 

| 

| ¥ Stand cylindrical containers on end. 

| Vv Stack shipping cartons in low piles to 
| : 

| avoid pressure at bottom. 

| ¥ Store sheets not over 12 bundles high. 
; Vv Clean packaging machine regularly. 

Vv Keep sealing plates at proper tempera- 
ture. 

Check tucker arm adjustment. 

| Use side plates, if necessary, to keep 
Cellophane from “‘side-slipping.” 

| ¥ Be sure film is properly conditioned to 
| wrapping-room temperature before be- 
! ing run. 

Vv Remove Cellophane rolls at end of each 
{ day and rewrap. 

v¥ Avoid damage to edges by never stand- 
| ing uncased rolls on end. 

| 

L 


x «, 





You, of course, are the best judge of how to 
effect economies and save film in your packag- 
ing operation. To assist you im every way possi- 
ble, your Du Pont representative will be glad 
to study your particular operation, and rec- 
ommend economy steps that might be taken. 
E. I. du Pont de Nemours & Co. (Inc.), Wil- 
mington, Delaware. 
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DuPont 
Cellophane 


Shows what it protects—protects what it shows 





REG. U.S. PAT. OFF. 
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BETTER THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY auuuul 
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VALVES ° 


bragm Valve 
eoprene lined 








FITTINGS °° PI 


The National Provisioner—March 17, 1951 








f 4 
y/ 









You do less fixing 





“ by using Dependable Quality 


i (CRANE VALVES 
~) . + Lhat’s why 


more Crane Valves 
are used 
than any other make 


verter performing diaphragm valves 


Separate disc and diaphragm design 
distinguishes these Crane Valves from 
all similar packless types. Life of dia- 
phragm is multiplied because it’s used 
only to seal the bonnet—not for seat- 
ing. The separate disc seats the valve, 
eliminating wear and tear on the dia- 
phragm. 

Increased flow capacity ... reduced 
flow resistance... tighter seating... 
lower torque and fewer turns to oper- 
ate...are typical added features of 
Crane Diaphragm Valves. Wherever 
you use them, you can be sure of out- 
standing performance. 


Such better quality and greater depend- 
ability mark Crane valves and fittings of 
every type—and assure the lowest ulti- 
mate cost. 






CRANE CO., General Offices: 
836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving All Industrial Areas 


PE - PLUMBING * HEATING 
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Bacon and Meat Packaging, use 


GLOBE—KNAPP 


Packaging Machines 

















Nothing compares with Globe-Knapp wrapping machines, for packaging 
bacon, pre-packaged luncheon meats, butter or oleomargarine when it comes 
to real economy of operation. Compare packaging costs and packaging results 
and you'll agree the Globe-Knapp method really produces precision wrapping 
in the LOW price wrapping field. These machines produce smart appearing, 
taut wraps at high speed efficiency, hour after hour, unit after unit. These 
machines are streamlined in design, easy to operate, simple to maintain. Cut 
your packaging overhead and get better packaging results with a Globe-Knapp 
to fit your own particular needs. 


Don't Just Wrap— 
Knapp-Wrap 


Model JS — fully automatic — 
wraps 60 to 70 packages per 
minute — to be used with 
cellophane, wax paper or 
heat-sealing foil — produces an outstanding SALES impression with an attractive, 
smooth wrap exactly to your specifications. 






Model EZA — fully adjustable — semi- 
automatic — wraps up to 20 packages 
per minute — simple and compact in 
design, with 5 minute change-over to 
different size wrap. Investigate the 
Globe-Knapp system today. 


36 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Sie GLOBE Company careaaiteaeete 
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Strike Threat Grows; Deadline is March 26 


A delegation of CIO United Packinghouse Workers met with Economic Stabi- 
lizer Eric Johnston Thursday and reiterated their intention of striking if he does 
not approve the 11c an hour wage increase. Following the report of his fact-finding 
panel earlier in the week Johnston declined to authorize the increase because any- 
thing above a 3c raise would push packinghouse workers’ wages above the govern- 
ment-ordered ceiling of not more than 10 per cent above January 15 levels. 

The Amalgamated Meat Cutters and Butcher Workmen Union (AFL) has al- 
ready indicated that the union will walk out with the CIO on March 26 if the 
increase is denied, although strike action has not been authorized. The union’s 
executive board is expected to meet next week. Walkout of both unions would 
virtually cripple the packing industry. 

Armour and Company, in a statement released Thursday, pointed out that 
Johnston’s action did not close the door to acceptance of the full wage increase and 
said the company believed “that a review of the facts in the case will establish 
that the increases are fully justified.” 

Armour revealed that it is having difficulty in some areas holding its employes. 
At panel hearings, the packers urged that the increase be granted. The agreement 
negotiated last month provided for an increase of 9c across-the-board and an aver- 
age of 2.3c more under adjustments to the 30 wage brackets. 


Pork, Beef Ceilings Due About April 1 


Dollar-and-cents ceilings on both pork and beef will be issued around the first 
of April, according to Washington reports. The pork regulation is thought to be 
completed but is being withheld so that it can be announced at the same time as 
the beef order. 

The regulation on live hogs is reported to establish dollars-and-cents prices, 
while the cattle order may be similar to Maximum Price Regulation 574 issued 
under OPA in 1945 and limit buyers in the amount they can pay for cattle. 

Meetings of industry representatives and OPS officials to discuss ceilings on 
sausage have also been held. 


Renegotiation Act Passes Congress 


The Renegotiation Act of 1951, designed to eliminate “excessive profits” de- 
rived from government contracts applying to companies having contracts in excess 
of $250,000 per year, has passed both Houses of Congress. It is similar to the bill 
in effect during World War II. Until the measure is signed by the President and 
put into effect, it is impossible to determine to what extent it affects contracts for 
meat and meat products. Some informed observers believe that perishable meat 
and meat products would be exempt under the exemption for “perishable subsistence 
supplies.” 


ICC Grants Rails Freight Rate Boost 


The Interstate Commerce Commission has granted the country’s railroads an 
interim freight rate boost ranging from 2 to 4 per cent, effective March 27. Rail- 
roads operating in the eastern part of the United States will receive the greatest 
increases. The ICC decision does not affect the petition of the roads for a per- 
manent 6 per cent increase. Hearings are expected to take several months. 


Wants Change in Mobilization Laws 


President Truman will send a special message to Congress in about two weeks 
asking for major revisions of the nation’s defense mobilization laws, it was re- 
ported this week. The message is expected to cover all phases of, the stabilization 
effort, including controls on prices and wages. There was no indication in the state- 
ment as to whether Truman would attempt to change the parity program. 
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Construct New Beef 
Kill at Commercial 


Packing Company 


FTER acquisition of the plant and the livestock 
yards of the Cornelius Packing Co. at Los An- 
geles, Cal., early in 1950, officers of the Com- 
mercial Packing Co. turned their attention to improv- 
ing efficiency of operations and expanding production. 

The first step in a long-term program has just been 
completed at the federally-inspected packinghouse with 
the erection of a new killing floor. While at present 
the beef, calf and sheep slaughtering facilities are in 
full use, space has also been provided and locations 
planned for the killing and conveyor dressing of hogs 
(see floor plan). 

The three-bed beef killing floor is well-lighted, spa- 
cious and unobstructed for work and product move- 
ment. The walls are of cement plaster and the floor 
is concrete. Wooden members carry the overhead rail, 
etc. The single rail dressing system is employed for 
operations following rumping. There is plenty of 
length on the bleeding rail to accumulate enough cattle 


PHOTO AT TOP LEFT shows part of floor area to 


used for hog and small stock slaughter. Live- 


stock pens are spacious and have good drainage. 
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All Functions Well 
Coordinated in One 
Rail Dressing System 


to keep the three killing beds busy. 

Cattle come up to the knocking pen 
via a gently sloping concrete chute. 
A “Dutch door” has been provided for 
bringing in “downers.” A _ personnel 
door opening into the bleeding area 
has a shield of heavy pipe to protect 
anyone entering who might be un- 
aware that an animal was loose on the 
floor. 

Split carcasses move from the kill- 
ing floor into what is, in effect, a sepa- 
rate room for washing, weighing and 
shrouding. This room has a separate 
rail for washing and weighing small 
stock, and sheep are transferred to 
logs at this point. 

One of the most interesting features 
of the new slaughtering building is 
the location and arrangement of the 
condemned room into which condemned 
carcasses and inedible material from 
all species of livestock can be trans- 
ferred efficiently via rail, chute or 
truck. It will be noted from the floor 
plan that the room is located at about 
the center of operations and that offal 
handling facilities are arranged around 
the outside of three of its walls. Thus 
the beef viscera separating table is 
located outside one wall, with a nearby 
chute to which inedible offal is trans- 
ferred, and the small stock viscera in- 
spection and separating tables lie 
alongside another wall. 

Facilities for tripe washing, scald- 
ing and casing stripping are placed 
close to the points at which the prod- 
ucts for these operations originate. 

The condemned room is designed for 
intermittent operation; that is, viscera, 
bone, etc., may be accumulated in 
curbed areas and fed at intervals to 
the crusher and hasher located in the 
basement below. 

Material from the crusher and hash- 
er drops into a blow tank and is blown 
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to the rendering department in a near- 
by building. Paunch manure originat- 
ing at the beef viscera separating table 
drops into a sump whence it is lifted 
by a centrifugal pump and moved to 
a steel storage and drainage bin a 
short distance from the plant. This 
elevated bin has doors from which the 
manure is dumped into motor trucks. 

The beef viscera separating table 
has a center gutter and any fragments 
of fat washing into it eventually ac- 
cumulate in a small catch basin under- 
neath the table top. 

It is possible to kill two species at 
the same time on the new floor. The 
same hoist and bleeding area will be 
utilized for hogs, sheep and calves and 
the latter two species will be trans- 
ferred to the chain from a rail running 
outside and parallel with the wall sepa- 
rating hog dehairing facilities from 
the rest of the floor. A small sheep 
ring is provided in one corner of the 
room. Viscera from hogs, sheep and 
calves will be inspected on the same 
moving table. 

Hogs will be scalded in a 20-ft. tank 
before dehairing and move over a sta- 
tionary gambreling table to the chain 
pickup point. 

The basement under the new killing 
floor houses a hide cellar from which 
hides will be lifted by a conveyor for 
truck transport and a salt storage room 
with a power screw for bringing the 
material in from an outside hopper. 

A new offal room and hot beef cool- 

(Continued on page 26.) 


AT LEFT ARE THE three 
executives of the Com- 
mercial Packing Ce. 
Shown left to right are 
Seymour Owens, vice 
president; Louis Fineman, 
president, and Bernard 
Fineman, vice president. 


WA 





OVERALL VIEW OF KILLING FLOOR 





PART OF THE WASHING, WEIGHING 
AND SHROUDING ROOM 
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NPA Allows Adjustments 
In Base Period Provisions 
Of Original Tin Order 


The National Production Authority 
has modified its tin order, M;25, by 
Direction 1, which makes the following 
adjustments in the base period pro- 
visions: 

1. Where the base period is inappli- 
cable because a particular product was 
not packed during the base period, or 
was packed during only a part of the 
base period. In this case, packers are 
permitted to add up their entire pack 
of a certain product during either 1949 
or 1950, divide that by the number of 
months in which the product was 
packed to obtain a monthly average, 
and then multiply by three to get 
their quarterly average. The quarterly 
average so obtained may be used as 
the base period for this particular 
product, until the packer is otherwise 
notified by NPA. 

2. Where the base period is inappli- 
cable because the pack of a certain 
product during the base period was 
less than the customary volume of 
packing of that particular product. In 
this case, packers are permitted to add 
up their entire pack of a certain prod- 
uct during either 1949 or 1950, divide 
this by the number of months in which 
the packing took place to get the aver- 
age monthly pack, and then multiply 
this by three to get their quarterly 
average. The quarterly average so ob- 
tained may be used as their base period 
for this particular product until noti- 
fied otherwise by NPA. 

3. Where there were shutdowns of 
more than 15 consecutive days during 
the base period. In this case, packers 
are permitted to add up their pack of 
a particular product during either 1949 
or 1950, excluding the month or months 
in which any shutdown of 15 consecu- 
tive days or more occurred. They then 
divide this: by the number of months 
in which there was no shutdown to 
obtain their monthly average, and mul- 
tiply this by three to obtain their quar- 
terly average. This quarterly average 
may be used as the base period for 
determining their pack of this particu- 
lar product until notified otherwise by 
NPA. 


Packinghouse Workers Are 
Not Granted Deferment 


The government’s Interagency Man- 
power Committee has decided not to 
defer certain packinghouse workers 
(livestock buyers, butchers, choppers, 
smokers) since non-deferment of these 
workers “will not adversely affect the 
production of war material or the serv- 
icing of military and civilian activities 
necessary to the maintenance of nation- 
al safety.” Last December, the Nation- 
al Independent Meat Packers Associa- 
tion had asked that these meat plant 
jobs be classed as critical occupations 
and prepared a brochure giving reasons 
for their request (see THE NATIONAL 
PROVISIONER of December 30, page 24). 
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Three States Legalize Sale 
Ot Yellow Oleomargarine 











The states of Connecticut, Delaware 
and Wyoming recently passed bills 
legalizing the manufacture and sale 
of colored oleomargarine, but most 
other states which have had legisla- 
tion pending on the question have 
either killed the bills or sent them to 
committees. 

Proposed legislation to permit sale 
of oleomargarine was killed for an- 
other year in New York, Vermont and 
Oregon. The Kansas state legislature 
is considering a bill which would allow 
the state to serve margarine instead 
of butter at state institutions. Similar 
bills have been rejected in the three 
previous sessions of the legislature. 

A bill introduced March 6 into the 
Minnesota legislature would boost the 
license fee paid by sellers or manufac- 
turers of oleomargarine from $1 to $3. 
A hearing is scheduled in Nebraska on 
a bill proposing a state tax of 3c a 
pound on oleomargarine or other but- 
ter substitutes. 

Oleomargarine in seven colors, from 
polka dot (for the kiddies) to red and 
green (for Christmas), would be pro- 
vided under terms of a bill circulated 
for laughs in the Oregon legislature. 
The joke bill proposed creation of an 
Oregon State Board of Oleo Fashions, 
three members of which would be 
chosen from the National Association 
of Modistes and Fashion Designers and 
one would have to be qualified as a 
spectroscope operator. In addition to 
polka dot and the Christmas style, the 
bill proposed these types of colored 
oleo: chartreuse, for formal dinner par- 
ties; whitewash, for certain members 
of the legislative assembly; red for 
subversives only; striped for confused 
housewives, and orange and black for 
using on the Hallowe’en holiday. 





BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











TIN: The National Production Au- 
thority announced that effective at 
once the Reconstruction Finance Cor- 
poration will be the sole importer of 
tin. On May 1 the NPA will begin 
complete allocations of pig tin to do- 
mestic users. 

STEEL: NPA has increased the 
amount of top priority orders which 
steel mills must fill from now on with 
respect to 30 products. 

ROLLBACKS: OPS is considering an 
order that would force manufacturers 
to roll back all price rises since the 
start of the Korean war which were 
not based on actual increases in costs: 

BURLAP AND COTTON BAGS: 
USDA has urged conservation and 
maximum re-use of these and other 
items made from these materials, to 
help offset an expected tight supply 
situation. 





Sliding Scale Feature 


OPS Sets Dollar 
Ceilings on Hides 
Effective March 19 


OLLARS and cents ceilings at the 

average levels of November, 1950 
were ordered Thursday on cattlehides, 
kips and calfskins by Director of Price 
Stabilization Michael V. DiSalle, in 
Regulation 2, Revision 1, which sup- 
plants the rollback regulation of Janu- 
ary 25. It is effective March 19 but 
sellers may also use the present ceiling 
price regulation until March 30. 

In most instances under the revised 
regulation, sellers of hides and skins 
will sell on the basis of a sliding scale 
of prices, based on the average weight 
of hides contained in lots of not less 
than 36,000 lbs. An optional method 
is provided for standard packer selec- 
tion. 

OPS officials said this sliding scale 
arrangement is a unique feature of the 
regulation. It is designed to assure 
that ceiling prices will bear the closest 
possible relation to the leather-making 
value of raw hides. Since the yield of 
light hides in leather is considerably 
greater than that of heavier hides, the 
regulation provides a range of prices 
from 28%c lb. for fully cured hides 
weighing 70 lbs. or more to 37%c lb. 
for hides averaging 30 to 35 lbs. 

Separate price ceilings are set forth 
for hides and skins coming from the 
Pacific Coast area, roughly defined as 
the section of the country west of 
Denver. Area price differences are due 
primarily to variations in trade prac- 
tices and transportation charges. 

Dry hides and skins, which are still 
produced in small quantities, mostly 
in the far West, have special prices. 
Although usually inferior in quality 
and condition, they bring a higher price 
per pound because they are materially 
lighter than green salted hides of 
equivalent weight. 

Prices for most kips and calfskins 
have been determined to allow sales 
either by the pound or by the piece, 
since both methods of merchandising 
have been a normal trade practice. 

Sales of hides in lots of less than 
36,000 lbs. can be made only at a price 
reduction, so as to encourage the pur- 
chase of small lots by dealers, who 
collect and sort them into various 
weight and grade selections. Similar 
provisions govern lots of less than 
20,000 Ibs. of kipskins and 10,000 lbs. 
of calfskins. 

The regulation allows the addition 
of 2 per cent to the ceiling price as a 
brokerage charge for any person who 
buys hides or skins for the account of 
tanners and physically inspects or re- 
ceives them at the time they are 
shipped from a producer’s plant or 
dealer’s warehouse. Brokers who act 
for tanners but do not actually receive 
the hides, are limited to a maximum 
brokerage commission of 40c per cwt. 

(Continued on page 45.) 
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Good wrappers are good salesmen, so doesn’t it follow 


that you should trust your wraps to recognized experts? 
DANIELS is the name to remember. 
Write, wire or phone us for expert appraisal of your 


wrapper problems. 


There is co DANIELS product to fit your needs in . . . transparent 
glassine © snowdrift glassine @ superkleer transparent glassine @ lard 
pok @ bacon pak @ham pak grease-proof @ genuine greose-proof 
sylvania cellophane @ special papers, printed in sheets and rolls. 


- 
Daniels preferred packaging service 





MULTICOLOR PRINTERS + CREATORS + DESIGNERS 
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Yes, you’ll certainly notice the difference in your 


4 wo ho we lee oO let e's 






Armour Natural Casings sausage when you use Armour Natural Casings. 


e 
help keep your “ani Why? Because every Armour Casing is inspected 


ing Good 
“ere and graded — tested for its quality. And they’re uniform 


. ti Good 
_— -in size, shape and texture. Come in a wide variety 
° Selling Well 
to fit all your needs. Try them — your sausage is 


always better in Armour Natural Casings! 


ARMOUR 


AND COMPANY 


Casings Division - Chicago 9, Illinois 
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FIGURE | (SECTIONAL VIEW) AND FIGURE 2 (PLAN) OF SAUSAGE MACHINE 


INGENIOUS PROCESSING SUPERINTENDENT 
Invents Sausage Forming Machine 


ists’ pictures of a Rube Goldberg 

sausage machine which was fed 
pigs at one end and turned out link 
sausage at the other? 

That was a wild dream—but U. S. 
Patent 2,542,673 (issued February 20, 
1951) covering a machine in which 
meat is formed into sausage, divided, 
cooked and smoked 
in a continuous 
process without 
use of casings — 
may well be a de- 
velopment of great 
significance for the 
meat processing 
industry. 

The industry has 
many inventors 
who work out each 
year a wide assort- 
ment of new ideas, 
ranging from de- 
vices which solve 
a specific problem 
in the inventor’s plant to processes and 
equipment which are applicable 
throughout the meat processing field. 

Fred A. Hedwall, sausage superin- 
tendent of Clauss & Kraus, Inc., Sac- 
ramento, Cal., the inventor of the new 
sausage forming machine, has a num- 
ber of developments to his credit— 
some in the meat field and some out- 
side. Hedwall has been connected with 
the meat industry for a number of 
years and has been with the Sacra- 
mento firm since 1938. 

His sausage machine (see Figures 1, 
2, 3 and 4) employs a pair of endless 
chains with closely adjacent runs driv- 
en in the same direction. The corre- 
sponding links of the chain carry mold 
blocks with semi-circular faces (see 
Figure 3) which engage to form a con- 


R'is vie some of the cartoon- 





F. A. HEDWALL 


The National Provisioner—March 17, 1951 


tinuous traveling mold. The viscous 
sausage meat is fed into the continuous 
mold at one end (see Figure 4) from a 
stuffer and, as it is carried forward in 
the mold and heated, it is formed into 
a continuous core of solid sausage. 
The core of formed sausage is cut 
into link lengths at the discharge end 
of the traveling mold and these links 
drop onto a baffle which deflects them 
onto the upper run of a horizontal 
conveyor lying below the traveling 
mold. After moving the length of the 
machine twice (on the upper and lower 
runs of the conveyor) the formed, 
cooked and smoked links are discharged 
from the machine ready for the cooler. 
The traveling mold, conveyor and 
cutting mechanism are housed in an 


insulated stainless steel cabinet built of 
removable panels. Rod electrical heat- 
ing elements are placed on the frame 
supporting the mechanism and its hous- 
ing and can be controlled in their out- 
put to supply the heat required for 
forming the sausage in its travel 
through the mold and for cooking it 
while on the conveyor. Smoke is also 
supplied to the cabinet interior so that 
the outside of the product may be 
colored and flavored. 

The air stuffer, retractable stuffing 
tube, the initial engaging point of the 
traveling mold and the rotary brushes 
for cleaning and oiling the mold blocks 
lie outside the heated cabinet. The 
stuffing tube is made retractable so 
that it may be drawn back when the 
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FIGURE 3: START OF TRAVELING MOLD SHOWING STUFFING TUBE 
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Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


“The Old Timer’’— 
symbol of Speco 


¢ Pictured with SPECO’s famed “Old Timer” is the one- 
superiority. 


piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 






FREE: Write for SPECO’s ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 














































Ps 
PIN-TITE Pulls tight and pins tight. 


PIN-TITE bleaches white and marbleizes. 





akers of PIN-TITE! 
by them Pt the reinforced shroud cloth with 
Form-Bes Ee Geld cod! ciclo. 





COMPANY 
Circinnati 14, Ohio 
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machine is stopped; otherwise the 
stuffing tube will heat up the sausage 
meat so that it will cook and plug the 
tube. 

The mold blocks proper are of solid 
metal but have a removable inner 
sleeve; by changing the sleeves on all 
the blocks the diameter of the sausage 
produced may be increased or reduced. 
Suitably engraved sleeves may be used 
to mold a firm or product name on the 
surface of the sausage. 

Rotary cutters beyond the discharge 
end of the traveling mold, but in the 
same horizontal plane, divide the 
formed sausage into links. The cutters 

















Figure 4: Details of Molds and Blocks. 


are carried on vertical spindles driven 
by endless drives from the spindles of 
the chain assembly. 

According to Hedwall and other ob- 
servers, the skinless frankfurts pro- 
duced by the machine have an attrac- 
tive slightly roasted flavor which is 
somewhat different than that of steam- 
or water-cooked sausage. 

The operating model of the machine 
examined by the Provisioner represen- 
tative at the Sacramento plant could 
easily be stripped of its housing and 
cleaned. 

Another device invented by Hedwall 
and used in the Clauss & Kraus plant 
is an electrically-heated loin pulling 
knife (see Figure 5). The knife is a 
standard model with wooden handles 





To ELECTRIC 


TRANSFORMER &, HEAT REGULATOR SERVICE 
AALL 
a po att ~<. 

















Figure 5: Electric Loin puller. 


which has been cut down at the center 
of the “U” to a width of % to % in. 
A low voltage transformer (supplied 
from the house lighting service) is con- 
nected across the ends of the blade 


with a thermal motor overload relay 


in the circuit to control the tempera- 
ture of the knife blade. The latter is 
resistance-heated to the proper tem- 
perature for pulling the loin and the 
heat is concentrated at the narrow cen- 
ter of the blade. The knife can be 
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touched by the operator at its ends 
without burn or shock. 

It is pointed out that this method of 
heating the knife blade obviates the | 
need for a steaming water bath at the | 

| 
| 
| 

















Figure 6: Grinder Plate Wrench. 


cutting table and does not wet the pork | 
loin or side. 

Another Hedwall development is a | 
simple wrench for removing plates | 
from a meat grinder (see Figure 6). | 

The plant also uses a slanting tray | 
(see Figure 7) on the stuffing table to | 
hold the folded, double thickness film | 
bags in which pork sausage meat and | 
chile con carne are packaged in 1-lb. | 
units. The tray holds the bags in po- 





ee 

















Figure 7: Film Bag Tray. 


sition for easy removal by the stuffer | 
operator and keeps them clean. 
Hedwall is also the inventor of a 
dog feeding device which has been 
taken over by the Crosby foundation. 
With it the dog owner can prepare his | 
pet’s food in advance, place it in the 
feeding unit, set a time clock and know 
that at the proper time, and in his 
absence, the feeder will open and push | 
out the platter of food where the ani- 
mal can reach it. 
Having noted that it is an unhandy 
two-man job to fill a cooking net with 
such products as cheek meat, and that 
the product frequently touches the floor | 
in the net or out, the superintendent 
devised the net holding rack shown 














here. It is hung on a filled barrel from | 
the hooks with the curved frame fitting | 
the barrel’s curve. The edges of the 
net are pierced and held by the prongs 
along the top of the framework. The 
net can be filled by one man and, when 





filled, can be removed from the frame. 
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Raise Flavor Levels... 
Increase Sales Appeal 


with 
' 
MONOSOOIUM GLUTAMATE 99+% 


An increasing number of meat processors and sausage 
manufacturers have already discovered the value of 
Huron MSG, for it raises flavor levels to new taste and 


sales appealing highs . 


tion of small amounts of Huron MSG. 


TRY HURON MSG IN YOUR MEAT PRODUCTS 


For Example: 


Try Huron MSG in sausage, wieners and loaves on the basis 
of from 1 to 4 ounces per 100 pounds of finished product. 


Huron MSG is distributed to the 
Meat Packing Industry through: 


CUSTOM FOOD PRODUCTS, INC. 


701-709 N. Western Avenue 
Chicago 12, Illinois 


MILWAUKEE SPICE MILLS 


1820 So. First Street 
Milwaukee 4, Wisconsin 


GRIFFITH LABORATORIES, INC. 


1415 W. 37th Street 
Chicago 9, Illinois 
Newark, N. J. and Los Angeles, Calif. 


x * * ly 





Write today for samples and detailed 
information from Huron's Technical 
Service Division. 


MILLING COMPANY 


9 Pork P 


.. and these improvements can 
be achieved at amazingly low cost by the simple addi- 





Page 19 












—-~e @ Ma ee eA FP 


»p an timéie one, ane, ee ee 4 ae 








Page 20 


Strength 
in Wilson’s Natural Casings 


To assure repeat sales, sausage quality must 
be protected! Wilson’s natural casings are famous for their 


protective value. Expert testing assures uniformity. 


In every way sausage is best in 


é # é 
cen ew Se / 

General Offices |AV\ZNM-te) ie fe! Chicago 9, Ill. 
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IDEAS FOR OPERATING MEN 


GRINDING AND STUFFING 


The packing plant of National Food 
Stores at Denver, Col., is employing a 
new type grinder and an unusual stuf- 
fer in packaging coarse-ground ham- 
burger in 8-lb. casings (four to a box) 
for delivery to its retail units in the 
area. At the stores the meat is re- 
ground to the fineness desired by the 
firm’s customers. 

The grinder is a vertical cylinder 
with the plate forming an inner wall. 
Vertical knives move around the inner 
surface of the plate and shear off the 
meat as it is thrown against and 
through the plate. A disc lying in the 
horizontal plane forms the bottom of 
the grinder cylinder and revolves at 
high speed to throw the meat with 
great centrifugal force against the cyl- 
inder wall. The grinder is manufac- 
tured by the Hughes Company of Mil- 
waukee, Wis. 

Instead of going through the grind- 
er, gristle, bone, etc. accumulate in the 
cylinder and they are removed at in- 
tervals. The grinder can be fed very 
rapidly. 

At the National plant the ground 
beef falls from the first floor level into 
the hopper of a stuffer (see drawing) 
in the basement. Having had difficulty 
in stuffing the coarse ground meat rap- 


HAMBURGER 


idly with a conventional stuffer, the 
plant staff devised the one shown here. 
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It consists of a large hopper capable 
of holding several hundred pounds of 
hamburger and a screw in a barrel be- 
low the hopper. 

The screw is motor-driven and is 
started and stopped with a foot switch. 
The barrel ends in a tapering horn on 
which the artificial casings are placed. 
The operator stuffs each with about 8 
lbs. of meat and twists the end of the 
casing. Four of the filled units are 
packed in a box which is marked with 
the catch weight and then moves by 
roller conveyor to the freezer or to 
some other outlet in the plant. 





Processed Pork Found 
Free of Trichinae, 
Recent Survey Shows 


A survey completed during the 1950 
fiscal year by the Bureau of Animal 
Industry, U. S. Department of Agri- 
culture, showed that only 0.8 per cent 
of nearly 3,200 samples of ready-to- 
serve pork products prepared under 
federal inspection contained dead tri- 
chinae and none contained living para- 
sites. The survey was made to deter- 
mine whether’ ready-to-serve pork 
products made under Meat Inspection 
Division regulations are actually free 
of living trichinae. 

The results, which involved examina- 
tion by special artificial digestion tech- 
nique of nearly 3,200 samples from 
plants in 62 cities of 26 states, showed 
that the processing involved is an effec- 
tive safeguard against human tri- 
chinosis. Among the products tested 
were frankfurters, salami, bologna- 
style sausage, farmer-style sausage, 
Canadian-style bacon, cooked ham, and 
other such products composed wholly 
or in part of pork muscle tissue and 
sold by retailers to consumers in a 
condition ready to serve without fur- 
ther cooking. 

Feeding garbage to hogs tends to 
infect them with trichinae, presumably 
because of the presence of scraps of 
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raw or undercooked infected pork. 
This finding was shown by a BAI sur- 
vey, on the eastern seaboard, of the 
incidence of trichinae in hogs fed gar- 
bage as the main or sole constituent 
of their diet. Occurrence of small num- 
bers of trichinae in a few hogs raised 
on farms in the Corn Belt indicates 
that these animals had had access to 
raw undercooked infected pork in the 
garbage fed them. 


Of 650 garbage-fed hogs included in 
the survey, about 15 per cent harbored 
trichinae. In approximately half of 
these, the parasites were present in 
sufficient numbers to be detected micro- 
scopically in very small portions of 
muscle tissue. In the remaining posi- 
tive cases the infection was so slight 
that the parasites could be detected 
only by digesting muscle tissue in arti- 
ficially prepared digestive fluid. A 
somewhat larger number of muscle 
samples from farm-raised hogs also 
were examined by the two techniques. 
About 2 per cent of these contained 
trichinae but in such small numbers 
that they could not be detected by 
microscopic examination of small pieces 
of muscle tissue. Only very small num- 
bers were found by artificial digestion, 
the maximum number in any one sam- 
ple being only about 4 per cent of that 
found in a comparable sample of 
muscle from a garbage-fed hog. 


Livestock Loading Chute 


For more efficient loading and un- 
loading of livestock, Southland Provi- 
sion Co., Orangeburg, S. C., has con- 
structed a chute that will adjust to the 
height of any truck, trailer or double 
deck, thus eliminating the need for 
several unloading levels. 

Previously, double decked trucks had 
to be moved to another unloading level 
to discharge livestock. In the four 
months the chute has been in operation, 
it has proved a time saver. In addi- 
tion, it helps prevent bruising of live- 
stock. Other packers might find such 
a chute practical and inexpensive to 
construct. 

The chute consists of an 18-ft. ramp, 
the front end of which moves vertically 
and is held steady by angle iron tracks. 
These tracks are fastened to upright 
posts. As the ramp is raised or low- 
ered, the other end must be free to 
move horizontally. This is accomplished 
by a 1%-in. shaft which is fastened 
underneath the ramp and rides in two 
5-in. channel irons which are bolted on 
either side of the livestock runway. 

Power to raise the ramp is provided 
by a large hand wheel and a gear and 


 & 





shaft arrangement bolted to the up- 
right posts. Two chains are fastened 
to the ramp and wind around the shaft 
as the wheel is turned. This type of 
hoist does not require a latch or locks 
due to the arrangement of gears which 
hold the load securely at any height. 


Materials Handling Meet 
Starts Apr. 30 in Chicago 


The annual conference and exhibits 
of the National Materials Handling Ex- 
position will be held at the Interna- 
tional Amphitheater, Chicago, April 30 
through May 4. Fifty-eight of the na- 
tion’s leading materials handling ex- 
perts will address the conference on 
the newest handling techniques. The 
conference will have sessions directed 
to specific industries, including the 
meat industry. 
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SPECIAL SEASONINGS : 
Satisfy Southern Hospitality with real, old-fashioned flavor! 





Down South, the preparation of food follows a fine old tradition. H. J. Mayer knows 
what the folks like, down South . . . and know how to achieve their favorite flavor in the 


“The Man You Ruow” products you make. 


Whether you sell in the South, in the North, East or West . .. whether your customers 
live on the farm or in the big city ... H. J. Mayer can help you develop a special seasoning 
formula that’s just right for your trade. Once you have that sale-making formula you may 
be sure that you'll keep it. USing Mayer’s Special Prepared Seasonings assures consistent 


uniformity of product . .. from batch to batch and from year to year. 





OE ee 





Mayer’s Special Seasonings are compounded from the world’s choicest natural spices, 
The Founder of : , 2 Tet vy ] ~ , ne ey 4 

H. J. Mayer & Sons Co.,Inc. €©Xpertly refined, ground and blended. Yet you will actually, save money using them .. . 

because they eliminate the uncertainty and high labor cost of mixing your own preparations. 


Write today for complete information. 


i ee a ta a ae 


Inquire also about NEVERFAIL the Pre-Seasoning 
Cure for hams, bacon, sausage meat and meat loaves. 
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PERSONALITIES 


and Events 


OF THE WEEK 





pAlta Meat Co., Dinuba, Calif., is 
contemplating a $65,000 building pro- 
gram which will include a killing floor 
and inedible offal preparation room. 
Improvements will also be made in the 
existing sausage kitchen as _ prelimi- 
nary steps to increasing smoked meat 
production facilities. 

eH. D. Morris, manager of the canned 
food sales department of Armour and 
Company, has announced that L. F. 
Esser has been appointed sales man- 
ager of Pantry-Shelf products, Dash 
dog food and peanut butter. 

eJohn Morrell & Co., Ottumwa, Ia., 
has increased the number of directors 
from 11 to 12 and elected E. J. Grier 
and John F. Sells to the board. All of 
the other directors, except R. M. Owth- 
waite who had previously resigned, 





were reelected. Grier is secretary and 
general counsel of the company and is 
manager of the Topeka plant. He has 
been with Morrell since 1940. Sells 
has been controller of the company 
since 1940. Before that he was a man- 
aging accountant with Price, Water- 
house & Co., Chicago. 

Kern Valley Packing Co., Bakersfield, 
Calif., is modernizing its lard depart- 
ment in a new addition to the present 
plant. This is part of an extensive pro- 
gram of modernization that has been 
under way for several years. A feature 
of the new lard department will be a 
hoisting arrangement to lift rendered 
fats to elevated tanks from where a 
gravity dreg will carry fats through a 
Votator and a Peters packaging line. 
>John Holmes, president, Swift & 
Company, has been appointed to a new 
committee which will suggest a pro- 
gram for improving Chicago traffic 
control and reduce accidents. The asso- 
ciation, known as the Greater Chicago 
Safety and Traffic Association, is the 
outgrowth of a meeting in December 





of 125 civic and business leaders who 
studied traffic problems of the city. 


George F. Dold, a grandson of Jacob 
Dold, founder of the Dold Packing Co., 
Buffalo, N. Y., died in Oakland, Calif., 
recently. He had been ill about four 
years. Dold was formerly a partner in 
the Buffalo firm. It was sold in 1930 
to Hygrade Food Products Corp. 


»J. G. Leser Co., sausage casings man- 
ufacturer, has moved into new and 
larger quarters at 1015 N. Water st., 
Milwaukee. The company had been lo- 
cated at 528 W. McKinley ave., Mil- 
waukee, since its establishment in 1909. 
> William B. Schneider, 75, founder 
and president of the W. B. Schneider 
Meat Co., Kansas City, died recently. 
He apparently suffered a heart attack 
while sitting at his desk. Schneider en- 
tered the meat business in 1892 and 
founded the Schneider firm in 1900. 

Louis L. Sand, president, Sand Meat 
Products, Baltimore, Md. meat proces- 
sor, died recently. Sand came to this 
country from Germany in 1905 and was 





THESE PACKERS ATTENDED an American Meat Institute meeting 
in Philadelphia, March 2. From Karl Seiler & Sons: Walter. Seiler. 
From Joseph Seiler & Sons Co.: A. H. Seiler, and C. F. Seiler. 
Carson Packing Co.: E. J. Walkstrom. H. C. Derby: G. A. Hum- 
phrey, W. F. Hyland and F. J. Carroll, Case's Pork Pack Co.: C. L. 
Case. Jacob E. Decker & Sons: S. W. Woodruff. Cohick Bros. Meat 
Packers: L. A. Cohick. Oscar Mayer & Co.: W. D. Schwingel, R. W. 
Braunschweeg, Tom Costello and H. T. Jaeke. L. M. Alderfer: L. M. 
Alderfer. Rath Packing Co.: B. O. Schmidt and D. T. Dunkerton. 
John Morrell & Co.: E. T. Brown. Philadelphia Boneless Beef Co.: 
Harry Batt. Willow Brook Packing Co.: M. J. Dooley. Armour and 
Company: H. G. Burdick, H. W. Koch, David Whitelaw, J. F. 
Daniels, H. Eastwood, jr., and Cliff Donahower. Wilson & Co.: R. 
E. Wood and D. B. McCoy. Thompson's Packing: Clair Thompson. 
Consolidated Beef Co.: B. M. Haines. Food Fair Stores: Joseph Levi 
and J. Goldberg. Levin Dressed Beef Co.: David Levin. South Phila- 
delphia Dressed Beef Co.: Frank Kleinberg. Louis Burk: B. C. Dick- 
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inson. B. J. Price: B. J. Price and Richard Price. Springer's: G. S. 
Thomas. Medford's: W. E. Medford and LeRoy Riddle. Brown & 
Scott Packing Co.: M. P. Brown. John J. Felin & Co.: R. L. Benny, 
W. J. Phelan, jr., H. E. Sparks and F. R. Kratz. Cross Bros. Meat 
Packers: J. M. Beale. Cudahy Packing Co.: J. P. Kearney. Girard 
Packing Co.: Joseph Indzel and E. F. Jackson. Geo. A. Hormel & 
Co.: J. J. Williams. Tobin Packing Co.: W. J. Culihan and Roy 
Hayes. Kingan & Co.: J. M. Solimando. Weiland Packing Co.: C. T. 
Weiland. Winner Packing Co.: L. S. Winner. Kunzler & Co.: G. W. 
Birrell. A. Darlington Strode: A. D. Strode, II. Quaker City Hide Co.: 
R. V. Weil and H. B. Sternfeld. Philadelphia Dressed Beef Co.: 
Samuel Silverberg. Bernard S. Pincus Co.: A. Cooper and Dr. H. 
R. Kreisel. Rose Packing Co.: H. F. Lichtman. Stanley L. Smith Co.: 
S. L. Smith and Myron S. Dubble. Taylor Provision Co.: J. T. Cum- 
bler and F. O. Grief. Darling Kosher Plant: Lester Darling. Shamokin 
Packing Co.: C. D. Maurer. M. Brizer & Co.: E. J. Kubecki. American 
Meat Institute: Tom Wallace, A. P. Davies and Merrill Maughan. 
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Custom Ham Flavor 


makes the BIG difference 





CUSTOM HAM FLAVOR 
enables you to process ready-to-eat hams, boiled 
hams, butts and bacon that will have your cus- 
tomers coming back for more . . . coming back for 
your brand every time! This product is simple and 
economical to use .. . and the savings in processing 
shrink will actually lower your finished costs. 
CUSTOM HAM FLAVOR in your present formula 
means richer taste, better flavor, and better yield. 
Your hams and other smoked meats will slice 
better, too! All these “extras” in CUSTOM HAM 
FLAVOR will make the big difference in your 


sales picture! 


Contact your CUSTOM Field Man today . . . have 
him show you how the simple addition of CUSTOM 
curing ingredients and CUSTOM HAM FLAVOR 
can give your hams that always-popular country 
style flavor! 


@ Custom products designed to make the big difference in 
your sales picture include: Seasonings ...Straight Cures... 
Enriched Complete Cures for Pork, Corned Beef, Dried 
Beef, Turkey, Boiled Hams and Sausage . . . Pre-Cooked and 
Enriched Binders . . . Emulsifiers . . . Flavor Boosters . . . 
Flavor Salts . . . Special Sauces. 








Custom 











701-709 N. Western Ave. 
Chicago 12, Illinois 


Goad Products, Juc. 


/ 
Specify Ty! Ot Quality! 
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| Boston in 1906 and 


G. H. Swift, Former Manager 
Of Swift at Boston, Dies 


George H. Swift, a former director 
of Swift & Company and a veteran of 
52 years with the company until he 
retired in November 1949, died March 
9 in his home in 
Boston. He was 73 
years old. 

Swift was born 
in Chicago, the 
sixth son of Gus- 
tavus F. Swift, 


founder of the 
company, and be- 
gan work in the 


Union Stock Yards 
in Chicago as a 
livestock weight 
taker. He moved to 
from then until his GEO. H. SWIFT 
retirement, super- 
vised the company’s New England in- 
terests. He was appointed a director in 
1934. 

He is survived by his widow, three 
daughters, Mrs. Lawrence Reve of 
Manchester, Mass.; Mrs. Everett Van 


| Nice of Chicago, and Mrs. DeForest P. 
| Davis of Lake Forest, Ill.; a son, 
| George, jr., manager of the Swift plant 


at Evansville, Ind., and a brother, Har- 
old H. Swift, chairman of the board of 
Swift & Company, and the only sur- 
viving son of the founder. 





| employed by a meat packing firm. He 


established his own business in 1935. 
Benjamin Lowenstein, J. Lowenstein 
& Sons, New York city, was reelected 
meat and poultry industry chairman of 
the 1951 United Jewish Appeal for the 
fifth successive year. Louis Zeleznik, 
Bronx Meat Co., was named overall 
markets chairman. 

Superior Packing Co., Sacramento, 
Calif., recently completed a new two- 
story office addition. 

®E. Kahn’s Sons Co., Cincinnati, hon- 


| ored 60 employes who have been with 
| the firm 25 years or longer, at a din- 
| ner at the Hotel Netherland Plaza, 


March 15. 


| ®George Ziegler, 80, who retired five 


years ago from Fred E. Lins of Mil- 


| waukee, died recently. He had been a 
| salesman for the company for 15 years. 


&C. I. Sall, superintendent of the 


| Sioux Falls, S. D. plant of John Mor- 


rell & Co., has been installed as Poten- 
tate of El Riad Shrine of Sioux Falls. 
Ideal Packing Co., Inc., Los Angeles, 
has announced the purchase of the 
Baldridge Packing Co., 3095 E. Vernon 
ave., Los Angeles. Operations were re- 
sumed March 15 under the name of 
Ideal Packing Co. The plant slaughters 
cattle and sheep and also engages in 
boning and fabrication. 

Plans are underway to form an as- 


| sociation of meat packers in Florida, 
| to be known as the Florida Independ- 
| ent Meat Packers Institute. A tenta- 


tive program which the association 
would undertake includes drafting a 


The National Provisioner—March 17, 1951 











= 
meee 


oY. ~~ 1 











| w | Southland Provision Co. | f | d 

sy ARTERY PUMPING Doubles Capacity by Remodeling He p U ata on 
A be ry ts ha 

cca with t | been ie in a remodeling and enlarg B RI | E S P RAY 

, , ~ a 

rk BE rene by Suaed Eevee! = S STEMS 








Deming jf 





























plant will be able to operate at peak 
efficiency. Inedible rendering and hide 
curing facilities have been completely 








and 























Nf; . " remodeled. An entire new killing floor 
Oil-Rite has been added. Of steel and concrete | °o Z Z L + be 
construction, the 28 by 52 ft. floor has 
Pum S a 27-ft. ceiling and is arranged for 
double cattle beds. Also added were a 
p - casing room, 30 by 20 ft.; a 30 by 2|Send now for your 
ft. cutting room; an 18 by 24 ft. lard 
| rendering department, and a new all f f B [| ]] 
| steel boiler room. Steam is generated | ree copy 0 U etin 
| with a Cleaver Brooks 150 h.p. steam | 
| generator, equipped with condensate | 
| returns. 
| The electrical control system for the | 
| plant has been converted so that each | 
4 te | department is isolated from other de- 
sorte partments, all controlled from an out- 
side master panel. A similar arrange- 
thei ment has been made for water, steam 
sa and refrigeration lines. At present the 
Van company is adding a 7 by 7 Frick 
ost P compressor. Additional space will give 
‘ae the plant a capacity of 300 hogs and 
lant 40 cattle a day. 
Mer. The work is being supervised and 
ye directed by Walter A. Suttlemeyre, | 
aa ¥ Two Deming Fig. 1809 “Oil- general superintendent of Southland | 
Rite” Double-Acting Piston Pumps Provision Co. 
speed the process of pickling hams ; : 
and shoulders in a midwestern meat inspection law for the state, co- 
n. He packing plant. operating with the state livestock san- 
135. itary board to prohibit uninspected Here is condensed information pre- 
nstein At 100 lbs. working pressure, the meats produced in other states from ed by Binks , A : 
lected Deming Pumps force a solution of being marketed in Florida and pro-| P% esa Pia PRN REIN 
on of salt and sugar into the arteries tecting the industry generally from un-| the development of the modern brine 
yr the of hams and shoulders until the ethical trade practices. spray cooling system. Bulletin No. 11 
eznik, solution thoroughly impregnates PS. A. McDuffie, who has been man-| describes typical brine spray systems 
verall those products : aging the Oscar Mayer & Co. unit at and provides complete data on the vari- 
P . | Tampa, Fla., has been promoted to : . 
nento, This process of “artery pumping” | district manager of the southern dis- om ton ant Yee & ee Se 
two- is a big cost reducer compared | a oust woee in Tampa, it| nozzles...the heart of the system. 
hon- with slower methods of pickling. | ® Lewis & McDermott, Berkeley, Calif., In the meat packing industry 
with A wide variety of Deming Pumps | is remodeling coolers at its present . : 
. ‘ | plant. more Binks brine spray nozzles 
a din- are used in modern meat proces p d 
Plaza, sing plants everywhere. | ®Marion Robbins, president, Robbins are used than all others com- 
. | Packing Co., Statesboro, Ga., reported bined. There is no better evi- 
i five siete nr pg — the company ‘ —— dence of the superiority of Binks 
> Mil eming Fig. | lard rendering equipment, which is : : % 
say “Qil-Rite” Pump | Sens Sa @ tae eile eae eee nozzles than this obvious pref 
years. ‘ | addition, 26 by 36 ft. The plant also aeaiemacaa 
> the has new frankfurter cooking equip- 
Mor- ment. SE ee 
~oten- | ®Clover Beef Co., Philadelphia, is re-| 4 Send today for Binks Bulletin No. 11 & 
Falls modeling its three-story structure to ' describing Binks brine spray qutens end ; 
geles, | == additional floor = for plant ; Rotojet nozzles for packing house refrig- & 
f the } operations. Some new equipment is be- 8 eration. There's a Binks spray nozzle for ; 
ernon = | ing added. ; every spray job. ’ 
re re- THE DEMING COMPANY | United Packing Co., Pawtucket, R. L.,| § H 
ne of 506 BROADWAY ¢ SALEM, OHIO | is undergoing extensive remodeling. At | ‘eeeeeeeeessossesesosssses= 
shters | present the boiler room is being re-) There's @ Binks spray nozzle for every spray job. 
es in | vamped and several other changes will . 
follow. Ris > 
n as- Year) D 7 M | N G &The New York Meat Packing Co., 
orida, 646 Bergen ave., New York, N. Y., has 
pend- DEPENDABLE filed a bankruptcy petition in district 
aor (PULA P U M P S court. The hearing will be at 2:30 P. m. 
iation Ns VT, on Apes 16, 1001, \Beatile. U. RROLL AVE., CHICAGO 12, ILLINOIS 
ing a ISS house, Foley Square, N REPRESENTATIVES IN ALL PRINCIPAL CITIES 
| Irving Mendelson is serving as Batt. Pi 
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10-DAY 
FREE 
TRIAL! 


HURRY! TAKE ADVANTAGE OF 














RODGERS’ | FREE “GET-ACQUAINTED” OFFER! 


Words can’t do justice to these amazing plates developed by RODGERS . . 
seeing them perform in your own plant will you be convinced of their unsurpassed | 
superiority. Take advantage of this limited offer. 





. only by 


reversible plates, or one of the popular new solid hub plates for 10 days without cost 
or obligation! Write today! Specify SUPREME (stainless steel alloy) or XL (carbon 


steel alloy). Ask for price and discounts! 


IMMEDIATELY AVAILABLE! Rodgers Supreme Plates and XL Plates and Knives 


are now available in all standard sizes and with wide variety of holes. 


plates . . . reversible and solid-hub. 





RODGERS & COMPANY 


1743 W. CORNELIA AVE. e Knives and Plates Since 1929 e CHICAGO 13, ILLINOIS 


Phone: LAkeview 5-0828 








CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


jives you Big Plant Efficiency 


The ITTEL has a 1'/, HP motor— 
Jehairs any size hog, up to 20 per 
our Requires small space, no 

training. Dehairer, Scalding Tank 
ambrelling Table may be pur 

hased separately. Ask your deal 
or write for illustrated folder 


Far- Z uUPERIOR 


NEW ULM, MINNESOTA 








CLEARING HOUSE 


MEAT PACKING MACHINERY 
LIQUIDATORS - 
We Are BUYERS, SELLERS, BROKERS 


- EVERY WEEK — Turn to our 
weekly column of SPECIAL VALUES this week 


THIS WEEK .. 


APPRAISERS 





and every week in the Classified Section of 


THE PROVISIONER 


Write for Our Bulletins Issued Regularly! 


BARLIANT a £0, Prone ctittide 4.6900 


W PERSHING RO 
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Constructs New Beef Kill 
(Continued from page 13.) 
er are being constructed in the area 
where the old killing floor was located 
and other storage cooler space will be 
added. Other departments, including 
sausage manufacturing and rendering, 
will be modernized as circumstances 
permit. 

Construction of the slaughtering unit 
was begun in August, 1950 and was 
carried out under the supervision of 
J. H. Dodd. Le Fiell Mfg. Co. of Los 
Angeles furnished most of the equip- 
ment; beef droppers are by Cincinnati 


| Butchers’ Supply Co. Electrical work, 
| including the construction of a central 
| control room, was handled by Jack Rose 
| of Detrola Electric Co. 


Louis Fineman, president of the 
Commercial Packing Co., was asso- 
ciated with the meat packing industry 


L d f th 2-in-l | in the Detroit area for about 40 years 
et us send you one of these <-in-! | and was proprietor of the Louis Fine- 


man Abattoir there. He moved to 


| California and in 1948 operated the 


Two kinds of | 


Commercial Packing Co. at Norwalk. 
This plant was sold and the Cornelius 
property purchased last year. 

Associated with the senior Fineman 
in the Commercial venture are his son, 
Bernard Fineman, vice president, and 
Seymour Owens, a son-in-law and also 
a vice president. 


Cathode Rays Hold 
Promise as Canned 
Foods Sterilizer 


Use of cathode rays is the most 
promising research development for 
destroying microorganisms in processed 
food products, according to Dr. Ber- 
nard E. Proctor, Department of Food 
Technology, Massachusetts Institute of 
Technology. Dr. Proctor spoke on radi- 
ations and their application in food 
processing before the National Canners 
Association convention in Chicago. 

He said that cathode rays destroy 
all microorganisms in food products, 


| including spore-forming bacteria of the 


types specially pertinent to the can- 
ning industry. Destruction is usually 
complete in a few seconds or less. 
Product temperature is increased only 
a few degrees. 

Microorganisms can be destroyed by 
cathode rays in any food medium and 
in foods packaged in containers of 
metal, glass, fiber or plastic. To date, 
however, the rays will penetrate only 
through containers that are 1-in. thick. 

Dr. Proctor said that new equipment 
is nearing completion that will greatly 
increase the depth of penetration. The 
effect of cathode ray irradiation on the 
nutritive constituents of foods, such as 
vitamins and amino acids is slight. 
More radiation energy is required to 
inactivate enzymes than that necessary 
for sterilization. 

Before cathode ray irradiation can 
become commercially employed, further 


| experimental work will be necessary as 


each specific food presents a special 
problem. With some products the rays 


| cause a flavor and color change. 
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FLASHES ON SUPPLIERS 


MERCURY MANUFACTURING 
CO.: New officers of this Chicago firm 
were elected recently at a meeting of 
stockholders and directors. They are: 
Orvis T. Henkle, advanced from presi- 
dent and treasurer to chairman of the 
board; C. Winslow Henkle, advanced 
from vice president and general mana- | 
ger to president; John R. Bensley, 34- | 
year company veteran, vice president in | 
charge of sales research; Orvis T. 
Henkle, jr., vice president in charge of | 
sales; Harolz Milz, vice president in | 
charge of engineering, and Philip K. | 
McCullough, vice president in charge of 
manufacturing. 

GMC TRUCK & COACH DIVISION: | 
Roger M. Kyes, general manager of this 
division of General Motors Corp. has | 
announced the appointment of Philip J. | 
Monaghan to the newly-created position 
of manufacturing manager. Monaghan | 
joined General Motors in 1936 and has | 
aad experience with the Oldsmobile di- | 
vision, the Fisher Body division and the | 
Ternstedt division of the corporation. 

THE BALTIMORE AIRCOIL CO., | 
INC.: This Baltimore manufacturer of. | 
evaporative condensers and cooling tow- 
ers has announced the appointment of | 
George F. Bertrand Co., 12 S. 12th st., 
Philadelphia, as exclusive representative | 
in Eastern Pennsylvania, Southern New | 
Jersey and Delaware. G. V. Sutfin Co., 
4267 Delridge dr., Cincinnati, is ex- 
clusive representative in Southwestern 
Ohio, Northwestern Kentucky and 
Southeastern Indiana. 

LINK-BELT COMPANY: Thomas 
Cornils has been appointed chief engi- 
neer for the Pacific Northwest division, 
with headquarters at Link-Belt’s Seat- 
tle plant. Cornils joined the company in | 
1928 and succeeds Homer J. Foye who 
was recently appointed chief engineer 
at the Los Angeles plant. 

THE TOWMOTOR CORPORA- 
TION: E. C. Iverson, well-known in 
engineering circles, has been appointed | 
chief engineer of this Cleveland con- | 
cern. He formerly was in charge of | 
all product design and development for, 





the J. D. Adams Manufacturing Co., 
Indianapolis. 
CONTINENTAL BOX COMPANY: 


William Grimshaw, 62, executive vice 
president of this General Box Co. sub- 
sidiary, died recently at his home in 
Dallas, Tex. An old time figure in the | 
wooden box business, Grimshaw was for 
years president of the Republic Box 
Co. before it became a part of General. | 

ALLOY STEEL PRODUCTS CO.: 
Harold J. Bartlett has been appointed | 
sales manager of this Linden, New Jer- 
sey concern. He formerly had been | 
manager of Crane Co.’s alloy sales. 

PRATER PULVERIZER COMPANY: 
George R. Thomas has been elected 
president of this Chicago firm, succeed- 
ing the late Ralph Prater. With the | 
concern for 20 years, Thomas will also 
continue as general manager. 
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That’s Just Right 
Without Testing 
Or Stirring! 





STERLING rock sit 
RED 
BRINE DELIVE oom 
INT IN YOUR 
ponarndtne ° psnag a 4 
o Pt : - 
« WALL CABINETS UN 


SKINS 
WASHING & BRINE CURING HIDES & 


* Why trust to “rule-of-thumb” meas- 
uring? Why go through the laborious 
shoveling, hauling, and hand stirring 
of salt and water? With International’s 
Lixate Process for Making Brine YOU 
SIMPLY TURN A VALVE to pipe clear, 
self-filtered brine to as many points in 
your plant as you wish. 


* In the curing and processing of meats 
the use of the Lixator results in advan- 
tages which meet the highest standards 
of purity. It is by far the most sanitary 
method available for use with spray 
decks and unit coolers. Another ad- 
vantage of Lixator-clear brines is the 
elimination of fog, one of the worst 
chill room problems where the Lixate 
Process is not employed. 


Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. 


£ hon 4 . 
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STAINLESS STEEL 
CONSTRUCTION 
FOR “LIFETIME” USE 











HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone—through use of the self-filtration principle 
originated by International, the saturated brine 
is thoroughly filtered through a bed of undis- 
solved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet the 
most exacting standards for brine. 
Unvarying salt content of 2.65 pounds per 
gallon of brine. 

Crystal-clear brine. 

Continuous supply of brine. 

Automatic salt and water feed to Lixator. 
Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 
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An INTERNATIONAL Exclusive 


HLXATE Pees 


FOR MAKING BRINE 


NTERNATIONAL 


SALT COMPANY 


© RES. ¥. ©. FAT. OFF, 


Scrantor Pa 


INC 
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HECK the following performance facts 
about this amazing enamel...then write | 
us for complete details of our no-risk trial | 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
















presence of moisture. (3) Sticks to wet or | STEAM TEST ge oF | 
dry wood, metal, concrete, plaster and : Damp-Tex is unaffected by live ae s& 
a7, masonry. (4) Kills Rust, Rot, Dinge, Bacteria | | "om common to many plants. FUNGUS TEST 
4 / and Fungus*. (5) One gallon covers approx- nomen y= png 
Ae imately 350 sq. ft. of porous surface, 450 sq. ee a eee 


on the surface to be painted. 


ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 








, 
> Ree! *With Pre-Treatment. j WASHING TEST j = 
; F On the recommendation of the 4000 plants / Constant moisture and re- 


f or in ony way horm Damp-Tex. Water soaked bricks painted 

with Damp-Tex and dried in 

the sun prove the film will not 
blister or breok 


<= 
v —_— 


Ne 


ACID TEST Ca CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected tte, AW Two to three percent caustic 
“s ee washing solutions are not in- 


that use Damp-Tex, send for free descriptive folder K, 
also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 













by lactic and other * 
common food acids. > —_ oes jurious to Damp-Tex Enamel. 
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As Supplies Dwindle, Britain May 








Look to Russia for Meat Needs 


ITH the decline in supplies of 

meat from former European 
sources, the United States and Canada, 
as well as greater difficulty in filling 
its needs from Argentina, Australia 
and New Zealand, the United Kingdom 
may ultimately have to look to Russia 
and eastern Europe for a larger con- 
tribution to its meat diet, either in 
the form of additional feed or livestock 
products. 

This was one possibility mentioned 
by Floyd E. Davis, head of the live- 
stock and wool division, Office of For- 
eign Agricultural Relations, USDA, in 
a talk on “Less Meat for Europe from 
the Americas,” given at the recent an- 
nual convention of the American Na- 
tional Livestock Association. 

Tracing the history of the United 
Kingdom as a meat importer, Davis 
pointed out that by the start of World 
War II the U.K. had become very de- 
pendent upon foreign supplies of meat. 
Some supplies were coming from the 
Commonwealth countries but the Ar- 
gentine had become the principal source 
by 1938. In the past 12 years, how- 
ever, that source too has begun to 
dwindle. Notwithstanding an upward 
trend in output, consumption of meat 
within Argentina, and especially that 
of the urban population, has been in- 
creasing. In 1949, the latest year of 
record, only about 25 per cent of the 
total Argentine production, exclusive 
of farm slaughter, was exported, com- 
pared with 40 per cent in the late 
1930's. 

In 1949, the latest year of full rec- 
ord, the British consumed 94 lbs. of 
meat per person compared with 124 
Ibs. in the prewar period. This means 
that the supply was around 1,600,000,- 
000 Ibs. less than the average quantity 
available in the 1934-38 period. Ap- 
proximately one-half of this decline 
is accounted for in deficiency in home 
output in terms of prewar but the other 
half is accounted for by the reduction 
in supplies from South America, main- 
ly Argentina. 

Davis then noted that because of 
smaller supplies of meat from surplus 
countries, increased competition from 
other consuming countries and balance 
of payment difficulties, the U.K. gov- 
ernment has encouraged production of 
meat in the British Isles. He con- 
tinued: 

“Such a program requires appreciable 
imports of feed grains. With non- 
dollar sources of feed grains limited 
the United Kingdom has turned to 
Russia for appreciable quantities. 
Whether the U.K. may ultimately have 
to look to eastern Europe for a larger 
contribution to its meat diet remains 
to be seen. Certainly the loss in sup- 
plies of both meat and feed grains 
from the Western Hemisphere and the 
potential market for the industrial 
goods of Great Britain in eastern Eu- 
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rope cannot be overlooked as economic 
factors in world affairs. 

“Denmark is at present supplying 
only about two-thirds the quantity of 
meat, largely bacon, to the United 
Kingdom which it did prior to World 
War II. At that time the United King- 
dom received about 16 per cent of its 
import supplies from Denmark. It is 
doubtful if Denmark will regain its 
earlier position in bacon production 
and trade. In the first place, abundant 
world supplies of cheap feed grains is 
not expected to again exist in the near 
future. Secondly, economic factors are 
expected to force the Danish dairy in- 
dustry to utilize more and more of the 
whole milk solids for human consump- 
tion rather than merely the butterfat 
portions which left the nonfat solids 
for animal feeding. 

“In the case of Canada, the United 
Kingdom is more of a residual market 
except in wartime. Because of the 
abundance of feed supplies in the early 
war years and the urgency of the needs 
of the United Kingdom, Canadian ex- 
ports of bacon and beef became siz- 
able. These have since dropped dras- 
tically and the movement in the years 
ahead is apt to rock along below pre- 
war levels. Population increases in 
Canada and a high level of consumer 
demand is taking up much of the in- 
crease in meat production in that coun- 
try. Removal of restrictions on the 
movement to the United States is also 
a factor in lowering supplies to the 
United Kingdom. 


Argentine Support Declines 


“Australia and New Zealand are the 
only two countries currently shipping 
more meat to the United Kingdom than 
during the prewar period. Sheep herds 
in these countries have been expanding 
somewhat and shipments of mutton and 
lamb may increase but increased sup- 
plies from these countries will not bulk 
large in reducing the shortfall in Brit- 
ish meat supplies. With the growth in 
population in these countries they are 
not expected to gain significantly as 
a source in supply of meats for the 
United Kingdom. 

“The situation in Uruguay with re- 
spect to meat production and consump- 
tion shows considerable similarity to 
that in Argentina. There has been 
some upturn in production but domestic 
consumption has been high. 

“While, from time to time, there 
may be some temporary improvement 
in supplies of Argentine meat for the 
United Kingdom markets, it is prob- 
able that in the long run less and less 
meat will go to that market. Partially 
offsetting losses to other markets, there 
is opportunity for some expansion in 
output in Argentine meats that could 
go to the United Kingdom. 

“There are today about 43,000,000 
head of cattle in Argentina compared 


with an average of about 33,000,000 
head during the 1930’s. Annual mar- 
ketings have been running at about 
9,500,000 head compared with nearly 
8,000,000 head marketed in the prewar 
period. 

“In appraising probable trends in 
livestock numbers and meat produc- 
tion over the years immediately ahead, 
the impact of the current high level 
of wool prices should not be overlooked. 
These prices are attractive for the wool 
produced in the temperate parts of 
Argentina as well as for that pro- 
duced in the cooler regions of Pata- 
gonia. The result will be that sheep 
will compete favorably for land and 
labor and the output of beef will do 
well to hold its own. 

“Of current interest is the present 
impasse between the United Kingdom 
and Argentine governments over the 
price at which shipments of meat 
should be invoiced. Shipments were 
suspended on July 21 and virtually no 
meat has moved to the United King- 
dom from Argentina since that date. 
The value of currencies as well as the 
absolute level of prices enter into the 
disagreement. Prior to the suspension 
of shipments, Argentine meat was in- 
voiced at £97.536 per long ton. It is 
reported that the United Kingdom 
wished to lower his to £90 whereas 
the Argentine government desired to 
raise the price to £140 per long ton, 
the increase to cover the depreciation 
of sterling in late 1949. | 

“Both parties were expected to hold 
out until the first of the year but to 
date no settlement has been announced. 
Marketings of cattle from August 
through the succeeding months were 
expected to be utilized for domestic 
consumption. As marketings increased 
in December and January and British 
stocks of meat dwindled, pressure for 
settlement was expected to be strong. 
Good grazing conditions in much of 
Argentina have been favorable for de- 
laying the marketings of cattle for a 
long time. 

“The production of canned meats for 
which there has been a good demand in 
the United States has helped somewhat 
in finding an outlet for meat. Ship- 
ments to the United States were large 
in 1950. The uncertain supply of tin 
plate for canning operation has, how- 
ever, been a deterrent in the quantity 
that could be packed. 

“While discussing the size of export 
supplies of meat from Argentina it 
might be of interest to make some com- 
parison. I find that a good many people 
have misconceptions as to just how 
much meat is exported. I have cal- 
culated, for example, that if all the 
surplus Argentine meat moved to the 
United States in the form of canned 
meats it could amount to only about 
5 lbs. per person here. This is almost 
within range of our annual fluctuations 
in meat supply. In the past two years 
slaughter for export has averaged 
1,700,000 head of steers, 5,000,000 head 
of sheep, one-third of a million head 
of hogs. These when compared with 
slaughter in the U. S. are not large.” 
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Weekly Inspected Meat Production 
Nearly Equal to 1950 Output 


EAT production under federal 

inspection totaled 298,000,000 
lbs. in the week ended March 10, main- 
taining levels recorded a week earlier 
and in the same week a year ago. The 
U. S. Department of Agriculture re- 
ported that the March 10 total was 2 


somewhat below the 131,000,000 lbs. of 
a year ago. 

Calf slaughter dropped to 84,000 
head from 92,000 head killed in the 
previous week and 128,000 head in the 
cerresponding week in 1950. Output of 
inspected veal for the three weeks un- 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 10, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Pr Prod. 
Week Ended 1,000 = mil. Ib. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 
Mar. 10, 1951 219 120.2 s4 8.3 1,153 160.3 188 8.8 297.6 
Mar. 3, 1951 4 119.9 92 8.9 1,108 154.0 192 9.0 291.8 
Mar. 11, 1950 ... 237 130.6 128 11.7 1,105 147.2 202 10.0 299.5 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Ver ‘otal 
Cattle Calves Hogs ambs 100 mil, 
Week ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. 10, 1951 ...1,010 549 178 99 259 139 100 47 14.9 42.7 
Mar. 3, 1951 ...1,006 n45 175 97 248 139 100 47 14.5 39.9 
Mar. 11, 1950 .1,004 a1 164 91 236 133 104 nO 14.4 37.4 








per cent above the 292,000,000-lb. out- 
put in the previous week and 1 per 
cent below the year-earlier production 
of 300,000,000 Ibs. 

Cattle slaughter of 219,000 head 
slipped 1,000 head under the 220,000 
head tallied for the preceding week, 
but dropped 8 per cent below last 
year’s 237,000 kill for the same period. 
Beef output equaled the 120,000,000 
Ibs. produced a week before and was 


der comparison was 8,300,000, 8,900,- 
000 and 11,700,000 lbs., respectively. 
Total hog kill of 1,153,000 head rose 
4 per cent above both the 1,108,000 
head reported in the week before and 
the 1,105,000 for the same week in 
1950. Pork production amounted to 
160,000,000 lbs. compared with 154,- 
000,000 Ibs. in the preceding week and 
147,000,000 Ibs. produced a year earlier. 
Lard. production reached 42,700,000 lbs. 








CUTTING MARGINS FOR 


(Chicago costs and credits, 


Although the changes were slight, 
hog costs advanced at Chicago for the 
two heavier weights, while the value of 
their product declined. As a result, 
these two categories cut with poorer 
margins than a week earlier. There 
was no change in the light hog margin. 

180-220 Ibs. 
Value 























HEAVIER HOGS WEAKEN 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on 
available Chicago market figures for 
the first three days of the week. 


220-240 Ibs. 240-270 Ibs. 




















Value Value 
Pet. Price per per ewt. Pet. Price per per cwt. Pet. Price per per cwt 
live per ewt. live per ewt. live per cw. fin. 
wt. Ib. alive wt. Ib. alive wt Ib. alive yield 
Skinned hams ..... 12.7 - 8 $ 6.58 12.7 51.8 §$ 6.58 13.0 50.2 $6.53 $ 9.08 
DD ccveccvccys Get ae 2.09 5.5 36.0 1.98 5.4 35.5 1.92 2.63 
Boston butts ..... 4.3 41. 8 1. 80 4.1 41.0 1.68 4.1 40.3 1.66 
Loins (blade in) ..10.2 44.2 4.51 9.9 43.0 4.26 9.7 39.8 3.86 
Lean cuts ......... $14.98 see eee §6$14.50 $20.28 aos .. $13.97 $19.35 
SS Ae 11.1 34.2 3.80 F 9.6 33.0 3.17 4.45 4.0 26.6 1.07 1.46 
i et Sa ees oée eee 2.1 22.5 AT .68 8.6 22.5 1.93 2.70 
2 eee es ma nike ene 3.2 18.5 43 61 46 13.8 .64 .88 
Plates and jowls .. 2 15.2 44 .64 8.1 15.2 48 .64 3.5 15.2 53 .73 
>» Zeer : 17.2 B89 MO 2.2 17.2 .38 53 2.2 17.2 .88 53 
P.S. lard, rend. wt. 13:0 18.1 2.52 3.60 12.4 18.1 2.25 3.13 10.4 18.1 1.88 2.62 
Fat cuts & lard.... ... $ 7.15 $10.23 ape $7.17 $10.04 omen! 2 " 
Pr Tere 1.6 37.3 60 86 1.6 52 74 1.6 23. a i 
Regular trimmings. 3.3 24.2 80 1,14 8.1 75 1.01 2.9 24.2 E é 
Feet, tails, ete. .. 2.0 12.7 25 37 2.0 .26 35 2.0 12.7 25 36 
O@al & miecl. ....... — 1.00 1.45 Lint 1.00 1.44 ‘ rae 1.00 1.43 
= 
TOTAL YIELD 
& VALUE ..... 70.0 $24.78 $35.40 71.5 $24.21 $33.86 72.0 22.72 $31.56 
Per Per Per 
ewt ewt. ewt 
alive alive alive 
i MOD cc csevanccecees ei $22.11 Per ewt. $22.28 Per cwt. 22.20 Per cwt 
Condemnation loss .......... jl fin. f fin. 11 fin. 
Handling and overhead ...... 1.20 yield 1.06 yield 96 yield 
TOTAL COST PER CWT... .$23.42 $33.46 $23.45 $32.80 $23.2 $32.32 
a OO aaa 24.78 35.40 24.21 33.86 22. 72 31.56 
Cutting margin .......... +$1.36 +$1.94 +$.76 +$1.06 —$.55 $.76 
Margin last week ........ + 1.36 + 1.95 + 85 + 1.19 235 — .85 
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compared with 39,900,000 lbs. the week 
before and 37,400,000 lbs. in the week 
last year. 

Sheep and lamb slaughter dropped 
to 188,000 head from 192,000 head 


counted in the preceding week and 
202,000 in the same week a year ago. 
Lamb and mutton output for the three 
weeks under comparison amounted to 
8,800,000, 9,000,000 and 10,000,000 Ibs., 
respectively. 

The table at left shows the number, 
yield and average weight of federally 
inspected slaughter. 


MEAT EXPORTS-IMPORTS 


The U. S. Department of Agriculture 
report of ‘meat exports and imports 
during January is shown below: 


January January 
1951 1950 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen 284,945 224,645 


Pickled or cured 
Pork 


Fresh or frozen ... 
Hams & shoulders, ¢ ure d 


839,903 269 306 


741,952 
888,758 


107,332 
456,506 





PO: cp ovesesee 6,946,419 1,354,460 
Other pork, pickle 4 or 
SEG cébewnssss . 710,100 1,765,362 

Mutton and lamb ..... 30,902 29,428 
Sausage, including canned 

and sausage ingredients 180,395 510,242 
Canned meats 

PE cdgacacese 47,321 

a, SL ETTE TTT sees 303,460 

Other ¢ anned meats!.... 111,883 





Other meats, fresh, frozen 

or cured 

Kidneys, livers, and other 

meats, N.@.8. ......+- 7 42,048 

Lard, including neutral...47, 45,770,291 
Lard G8 .nccssccecees . 17,385 
Tallow, edible ........ 1,395 385 
Tallow, inedible ......... 23, 22,458,361 








26.930 
70,938 


Grease stearin ..........- 
Inedible animal oils, n.e.s. 
Inedible animal greases 





and fats, n.e.s. . 4,287,600 5,990,107 
IMPORTS 

Beef, chilled or frozen.... 3,588,568 6,232,578 
Veal, chilled or frozen... 101,767 254,878 
Beef and veal, pickled 

GP CUPOE oc ccccsccciens 378,791 99,256 
Pork, fresh or chilled, 

emG GOGO: «.cccsencce 303,831 13,593 
Hams, shoulders and bacon 3,806,854 1,040,576 





Pork, other pickled or 

GE eucncénctce . 92,330 
Mutton and lamb 
Canned beef? . 5, 
Tallow, ine dible 





Includes many 
amounts of meat. 


items which consist of varying 


2Canned beef from Mexico not included in these 
statistics. 


CHICAGO PROVISION STOCKS 


Chicago lard stocks were decreased 
by 4,664,043 lbs. during the first two 
weeks of March, bringing total hold- 
ings down to 38,675,711 lbs. Year-ear- 
lier stocks amounted to 45,419,761 lbs., 
or 6,644,050 lbs. more than present 







holdings. 
Mar. 15, Feb. 28, Mar. 15, 
"51, Ibs. "D1, Ibs. "DO, Ibs 
P.S. lard (a) .... 73,023 33,004,367 38,239,478 
P.S. lard (b) 59,000 2,872,400 2,319,000 
Dry seaeeee 
lard (a) ....06% 1,321,000 1,828,600 860,000 
Dry re alwed 
ee Cee wéwe sds 804,000 BORGES . vwoxens 
Other lard ....... 4,408,688 4,830,387 3,901,283 
TOTAL LARD .38,675,711 43,339,754 45,419,761 
D.S. cl. bellies 
(contract) 457,700 580,500 56,100 
D.S. el. punts 
Gethey): 222000 6,807,855 6,045,282 4,512,466 
TOTAL D. 8. 
BELLIES ...... 7,265,555 6,625,782 4,568,566 
1, 1950. (b) Made pre- 


(a) Made since October 
vious to October 1, 50. 
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week 
week 
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1950 


224,645 
269 306 


107,332 
456,506 
354,460 


765,362 
29,428 


510,242 








70.938 


990,107 


232,578 
254 878 


99,256 


13,593 
040,576 
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Continuous feed wrapping seals flavor- 
freshness in...Keeps Moisture in or out! 


Bacon and Table-Ready meats reach a new high in 
packaging production with the revolutionary Campbell 
Wrapper. It more than doubles the speed of most 
machines and saves time, labor and money with fewer 
operators — less materials. “Float” wrapping with 
longitudinal heat or glue sealing and ends flared, crimped 
or folded guarantees product protection equal to the 
wrapper itself. Uses all types of packaging materials 
and accurately registers printed names and designs. 
Available in Straight, L, or any Custom type feed 
required, Write for complete information and brochure. 


FOR STRAIGHT PIPES 


WRAPS PRODUCTS OF 
ALL TYPES AND SHAPES. 











tb lo la@O tunda. 
PER MINUTES 





HUDSON-SHARP MACHINE CO. - GREEN BAY, WIS 


Manaduclirur 


FOR VALVES AND CURVES 


FOR MAXIMUM EFFICIENCY 


SPECIFY 
ALL-HAIR 


LASTS A LIFETIME 
EASILY INSTALLED Ki 
APPLIES WITHOUT WASTE 





O Als s 


INSULATING FELT 


For more than fifty years all-hair OZITE insulating felt has been 
specified for major refrigeration installations the country over. 


OZITE insulation felt offers all of these advantages: 


low conductivity provides efficient heat barrier 
... allows close temperature control .. . permits 
maximum capacity of refrigeration units. . . 
reduces power consumption . .. does not rot 

or pack down — resists fire. 


For all of the facts about time-proven OZITE 
send for 4-page Bulletin No. 300. 


AMERICAN HAIR AND FELT CO. 
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Dept. J13, Merchandise Mart, Chicago 54, Ill. 
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Less Meat Held on February 28 Than 
Month Earlier; Lard Stocks Up 


EVERSING the trend of a month 


earlier, holdings of most meat 
items were decreased during February, 
the latest U. S. Department of Agri- 
culture report of cold storage stocks 


and 118,263,000 lbs. larger than the 
five-year average for the date. 

Beef holdings declined 12,617,000 lbs., 
dropping to 148,056,000 lbs. at the end 
of February. Current inventories were 











shows. Canned meat was the only’ also below the average, but were 36,- 
U. S. COLD STORAGE STOCKS FEBRUARY 28 
Feb. 28 
Feb. 28' Mar. 1 Jan. 31 5-yr. av. 
1951 1950 1951 1945-49 
pounds pounds pounds pounds 
NR. co cedcceesoadaeossenrencae 135,489,000 100,831,000 147,197,000 140,866,000 
Beef, in cure, ecnred and smoked ......... 12,567,000 10,867,000 13,476,000 11,517,000 
EME, scccedcesedUsescstenees eves 148,056,000 111 698,000 160,673,000 52,383 
PD: nck esrosthdeschiavencsegeeet 421,827,000 333,165,000 426,285,000 
Pork, dry salt in cure, cured ... . 58,824,000 51,388,000 56,287,000 
Pork, all other in cure, cured and smoked 179,653,000 189,062,000 185,435,000 180. 688; 000 
DRI Guineccoccegdescevaccdeccnce’ 660,304,000 573,615,000 668,007 ,000 542,041,000 
Lamb and mutton 9,311,000 13,135,000 10,072,000 16,538,000 
VETTYY TTT TTT ee 9,167,000 10,636,000 11,618,000 11,727,000 
All edible offal, frozen and cured........ 60,993,000 56,605,000 63,808 ,000 61,230,000 
Canned meat and meat products ......... 38,288,000 38,980,000 30,775,000 36,709,000 
Sausage room products .................. 14,761,000 11,984,000 14,933,000 16,730,000 
DE Uerkthesnkewas's bie ¥eerdwhsscéstsbcos 87,871,000 78,668,000 87,552,000 118,486,000 
ne Me” 26. ath wencne a eaeo es 1'577,000 2,179,000 1,769,000 2,706,000 
NOTE: These holdings incinde stecks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Not inelnded in the above figures are the following government- 
oy stocks outside of processors’ hands as of February 28: Lard and rendered pork fat, 
41,000 Ibs 











meat item moved into storage during 
the month, and there was also a slight 
increase in lard stocks. 

The amount of pork used from stor- 
age in February totaled 7,703,000 lbs. 
February 28 inventories were 86,689,- 
000 Ibs. above a year earlier, however, 


358,000 lbs. ahead of year-earlier stocks. 

Other meat items showed the follow- 
ing declines during February: Lamb 
and mutton, 761,000 lIbs.; veal, 2,451,- 
000 lbs.; edible offal, 2,815,000 lbs., and 
sausage products, 172,000 lbs. Febru- 
ary 28 stocks of these meats were all 








below the five-year average, also, and 
only the inventories of edible offal and 
sausage were greater than a year 
earlier. There were 7,513,000 lbs. of 
canned meats moved into storage dur- 
ing February. This brought current 
stocks above the five-year average but 
they were about 700,000 lbs. below 1950. 

Lard stocks advanced 319,000 lbs., 
moving to 87,871,000 lbs. at the end of 
the month. This level was 9,203,000 
lbs. above a year earlier, but 30,615,000 
Ibs. below the average. Rendered pork 
fat holdings on February 28 were be- 
low those of the three previous periods 
under comparison. 


1950 MEAT GRADING 


The total of meats, meat products 
and by-products graded by the U. S. 
Department of Agriculture in 1950 
compared with 1949 was reported in 
thousands of lbs. (i.e. “000” omitted) 
as follows: 


1950 1949 
Beet 2.20: saseceneass 7 2,392 2,279,872 
Veal and calf ....... 7,969 104,175 
Lamb, yearling and mutton 110/441 107 ,633 
ME, Keith a de'acateucwad 0,802 2,491,680 
All other meats and lard. O88, 138 130,827 





Grand total 738.940 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail: 


Week Previous Cor. Week 
Mar. 10 week 1950 
Cured meats, 
pounds . 22,752,000 21,290,000 15,713,000 
Fresh meats, 
pounds .......20,310,000 21,694,000 26,407,000 
Lard, pounds ... 4,905,000 4,922,000 5,063,000 








Attention: Mr. Sausagemaker! 

















A-55 
COMBINATION 
AIR STUFFER 





R.T. Randall & Company 


PHILADELPHIA 6, PENNA. 


331 NORTH SECOND STREET 


RANDALL sausagemaking equipment gives you 
more efficient production at the lowest possible 
operating expense because every item is engi- 
and built to function 
as a member of a cost-cutting team! Every 
. + engi- 
neered to meet the limited production needs of 
the small and medium-sized packer, and every 
sausage manufacturer, regardless of size. Check 
NOW into the capacities of your present ma- 


neered for the job .. . 


RANDALL co-producer is job-rated . 


chines to see whether they fit your current 
production schedules. Write today for the de- 


tailed RANDALL Story. 


a hand stuffer. 


sturdy, 


e The A-55 Air Stuffer has a capacity 
of 55 Ibs. and is ideal for the small 
sausage room. Cheaper to operate than 


e No. 2 Meat Mixer holds 150 Ibs. 

- a real worker for the small plant. Eight 
selentifically shaped paddles assure 
thorough mixing. {2 h.p. motor. 


131 Stuffer has a capacity of 100 Ibs. 
Equipped with can’t-leak gasket. Flat top pis- 
ton permits full use of rated capacity. Special 
alloy cylinder prevents off-color. 





NO. 2 
MEAT MIXER 






NO. 131 
STUFFER 


of meat 





Write or wire for our iii and Prices 
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5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 














EDWARD KOHN Co. 


AERALD AVE., CHICAGO 9, ILL 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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UNITED'S 
B.B. 


CORKBOARD 


Figuring the erection or modernization of low 
temperature insulation requires computation of heat 
flow, design from the thermal viewpoint, and man 
other factors. The savings to be attained Seeneh 
proper insulation represent less use of power or fuel, 
minimum maintenance of insulation and refrigerating 
equipment, and adequate protection of perishables. 
That is why when planning your installation, 
UNITED'S expert insulation engineers design for 
economy so as to effect important savings from 
every angle. 


Whatever your requirements, they will help you 
check all factors pertaining to your installation to 
assure the highest degree of fancies efficiency, at 
low cost, over a long period of years. 





High Wall Construction 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





SALES OFFICES AND WAREHOUSES 


Albany, N. Y. Chicago, Ili. Los Angeles, Calif. Pittsburgh, Pa. 
Atlanta, Ga. Cincinnati, Ohio Milwaukee, Wis. Rock Island. tl. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Pay 
Boston, Mass. Hartford, Conn. New York, N. Y. St. Louis, Mo. 
Buffalo, N. Y. Indianapolis, Ind. Philadelphia, Pa. Waterville, Me. 
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Make your modern smokehouse better — 
with JAMISON INSULATED 
SMOKEHOUSE DOORS 


pee 
i 
t 


ee eee | 





COMPARE THESE FEATURES: 


Rigid All-Steel Construction 
Positive 3-Point Fastening 
Heat Resistant Gasket 
Adjustable Sealing Bars 
High Temperature Insulation 


Safety Features 
Inside Release Handle « Emergency Release Pane: 


Heavy Forged Hinges 
Only Jamison smokehouse doors give you 
these extra features. For complete information 


and specifications, write for catalog 215. 


JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U. S. A. 





The oldest and largest builder of insulated doors in the world 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(1.c.1. prices) 


Mar. 14, 1951 

Native steers— 

Prime, 600/800 

Choice, 500/700 

Choice, 700/900 

Good, 500/700 ..........52 
Commercial 

cows, 500/800 ........ 
Can. & cut. cows, 

~~ a” Re: 45 @46% 
Bologna bulls, 600/up..... 49 


STEER BEEF CUTS 





500-800 Ib. Carcasses 
(Le.1. prices) 
Prime: 
Hinds and ribs ........ 66 @69 
Hindaquarter®§ ...cccccee 62 @606 
DD. nrneaaptesceives 55 @58 
Loins, trimmed ........ 95 } 
Loins and ribs (sets) ...90 98 
Forequarters ......... t 
> _rererss @ 
Chucks, square cut 5 
 agavesoawneedneeees 
MOMEMOED 2. cccccccccsces 
PEED ccc nctececcecces 30 34 
Choice: 


Hinds and ribs 
Hindquarters - 
Rounds 





Loins, trimmed \ 
Loins and ribs (sets) ..74 @80 
Forequarters ........... 49 @5l 
BOMB cccccccccccccesce 55 @56 
Chucks, square eut ....53 @56 
BEE vines arb cvcosaeacal 63 @68 
DE. n¢aveneneseiekee 5 @46 
ED dhavececeeas deen 30 @34 
DEG  titpénsedaneceseces 31 
BeieE GROGED 2n ccccccccece 26 
ee GD pn ocsansccicwe 37 


Bull tenderloins, 5/up 
Cow tenderloins, 5/up 


BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/u 











fresh or frozen ......... 36% @39% 
Tongues, No. 2, 

fresh or frozen ... 34 @36 
Brains Sece 
Hearts 37 of 
Livers, selected ....... 60 62 
Livers, regular . 2 @n4 
Tripe, scalded .......2200- 14 15 
Tripe, cooked ............+ 15 15% 
Lips, scalded ............ ie 
Lips, unsealded ..... ee 18 
es 10%@11% 
DEE shbegbsveessee00eees @1 
CED wcbdeseescsscoeeee 8 @f 

BEEF HAM SETS 
(1.¢.1. prices) 

Knuckles, 6 Ibs. up, 

boneless . -.--68 @G5 
Insides, 12 Ibs. up ~.. + 68 @65 
Outsides, 8 Ibs. up ....... 63 

FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ..... 41 
Veal breads, under 6 oz... 76 
OO BE GH, cccccvcccccss 86 

Sh Ms cee cceu'sé ta 93 
re 31 @33 
EE one Sh Utes ed ee 77 
Ox tails, under % Ib. ... 31 

 - & Sree 31 


WHOLESALE SMOKED 


MEATS 
(Le.L. prices) 

Hams, skinned, 14/16 Ibs., 

wrapped psecetees ee Gel 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped...60 @63 
Hams, skinned, 16/18 Ibs., 

w rapped she 7 @5i% 
Hams, skinned, 16/18 ‘Ibs., 

ready- to-eat, wrapped 5 ab 


Bacon, fancy trimmed, bris- 
ket off, ve Ibs. 
EE. Sowesceiuecenus 417 @48% 
acon. fancy, aware cut, 
seedless, 12/14 1 





wrappe ‘ Ms” 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ......51 @4 
VEAL—SKIN OFF 
Carcass 
(Lek prices) 
Prime, 80/150 @55 
Choice, 50/80 @5o 
Choice, 80/150 @bs3 
Good, 50/80 ... @4s8 
Good, 80/150 .............4 @no 
Commercial, all weights..40 @45 





Beef head 
Beef cheek meat, 





CARCASS LAMBS 


(Le.L. prices) 


Choice, 30/50 —— er 
Good, 30/50 ........-. 4A @5 
Commercial, all weights. 51 @h4 
CARCASS MUTTON 
(Le.L. prices) 

Goad, TAABSWE cccccsccces cccccses 
Commercial, 70/down 

Cees CUOMO accsevcce cecccsed 





FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 





Hams, skinned, 10/16 Ibs..53 @53\% 
Pork loins, regular, 

ares . 4644474 
Pork loins, boneless ...... @t4 
Shoulders, skinned, bone 

in, under 16 Ibs ; a: 
Picnics, 4/6 Ibs. ..... d 
Picnics, 6/8 Ibs. Sen 37% 
Boston butts, 4/8 Ibs. ....43 @43\% 
Tenderloins, fresh ........81 @83 
Neck MOB cccccccccccces 12 13 
EBUGED occesdadevs @2i% 
a. 10 Ib. pails unde 17 @1T% 

cecccccccsesccsccoses 15% @16 

Seeute, lean in coccacsches GIG 
Dene, “GD accctdececcées 9 @ 9% 

SAUSAGE MATERIALS— 

FRESH 
(Le.1L. prices) 

Pork trim., regular 2 @26 
Pork trim., guar. 50% lean 26 @2sS 
Pork trim., spec. 85% lean 46 @47 
Pork trim., ex. 95% lean.. 50 
Pork cheek meat, trimmed.40 @40% 
Bull meat, boneless .. nm @él 
Bon'ls cow meat, f.c., C.C. 574 @ig\ 
Beef trimmings, 85-90% 
Cow chucks, boneless 


meat 


trmd... 





Shank meat . 


. eS 
Veal trimmings, boneless. .53 


SAUSAGE CASINGS 
(F.0.B. Chicago) 


(Lc.1. prices quoted to manufacturers 
of sausage.) 


any 


Beef casings: 


Domestic rounds, 1% to 


BPO GR. cccccesccessoce 7 @s80 
Domestic rounds, over 

1% in., 140 pack . -1.05@1.10 
Export rounds, wide, 

over 1% in 5@ 1.65 
Export rounds, medium, 

1% to 1% .. 1.00@1.05 
Export rounds, narrow, 

BO GEE cccccccss 1.25@1.40 
No. 1 weasands, 

fh ee eer 14 @15 
No. 1 weasands, 

PC andicesovess 8 
No. 2 weasands ........ 9 
— sewing, 1% @ 

bs eeceeonngeooes 1.45@1.55 
Middies, select, wide, 

Sh. Gb. ensennse cen 1.60@1.70 
Middles, select, extra, 

SeeGeete TR, ccccccess 1.90@2.10 
=. select, extra, 

2% in. & up ........ 2.40@2.85 
Beef bungs, export, 

i Bh eseneseececesas 34 @35 
Beef bungs, “domestic _~ 2 


Dried or salted bladders, 
per piece: 


12-15 in. wide, flat ...25 @26 

10-12 in. wide, flat ...14 @17 

8-10 in. wide, flat ...5 @&8 
Pork casings: 

Extra narrow, 29 

mam. & GR. .ncccces 4.45 
Narrow, mediums, 

29@32 mm. ........ 4.15@4.35 
Medium, 32@35 mm...3.30@3.45 
Spe. med., @38 

BR. coscesccecccesa 2.70@2.80 
Wide, 38@43 mm. ..2.60@2.70 

Export bungs, 34 in. cut.31 @84 
Large prime bungs, 

ee Gs. Ge cncenccad @21 
Medium prime bungs, 

S64 tm. CUB .nccccces @17 
Small prime bungs ... 11 
Middiles, per set, 

CR GE covccosccce 55 @79 

DRY SAUSAGE 
(L.c.1. prices) 
Cervelat, ch. hog mane. .. 1.02@1.05 
BWUPERGOE caccccsseve ..68 @71 
PONE ccc teedteceorsese 4 
CO OES 84 
B. C. Salami . , 96 @97 
B. C, Salami, new con. . no 
Genoa style salami, ch....97 @1.00 
Pepperoni .......esceseees 90 
Mortadella, new condition. 66 
Italian style hams .. 80 
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} @53% 
4 a@azy 


ea BSiy 
lg @3s 


5@1.10 
»@ 1.65 
1@ 1.05 
5@1.40 


4.45 


@4.35 
@3.45 


2.80 
2.70 
34 
@21 
@17 
11 


@79 











INVESTIGATE 


This NEW Specially Designed 


MEAT 
CUTTERS 
_APRON 









Available in 
WHITE or MAROON 


NEOPRENE 





Extra heavy patch on left side allows cutter 
off 
Adjustable snap and ring in back 


to wipe steel burr after sharpening 
knives. 
keeps apron snug against body without bind- 
ing. ATTRACTIVELY PRICED: WRITE 


TODAY FOR DETAILS. 


ASSOCIATED BAG & APRON CO. 


2650 West Belden Ave. + Chicago 47, Ill. 








THE” AP, 


Fly Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 


flies don’t pass through. 
Avoids necessity of fly 
sprays. 





Established 1900 














WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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BEATRICE, NEBRASKA 


UPS WATER SUPPLY 


With a Layne Short Setting Booster Pump 


From four Layne Well Water Units, Beatrice, Nebraska was putting 
1600 gallons of water per minute into the city through their six miles , 
of 14 inch mains. Growth of population and new industries created a 
need for more. The problem was easily, quickly and economically 
solved by installing a Layne Short Setting Booster Pump in line with 
the wells. As a result, water supply was increased to 2,380 gallons per 
minute—nearly 41 percent. 

The Layne 2-stage, 15 inch bowl booster pump, powered with a 
100 H.P. motor was easily accommodated in a small pump house 
addition, thus saving the cost of extra heating equipment. Installed in 
1948, it is giving highly satisfactory service. 

These Layne Short Setting booster pumps may be used by other 
cities—and factories as a means of increasing water supply at a very 
nominal cost. 

If you are in need of more water either from your present wells, 
or from new units, Layne engineers will gladly survey your present 
equipment and make dependable recommendations. For further infor- 
mation, catalogs etc. address 


LAYNE & BOWLER, INC. 
General Offices Memphis 8, Tenn. 


Layne 
WELL WATER SYSTEMS 
VERTICAL AU/OME PUMPS 


ASSOCIATED COMPANIES: Layne-Arkansas Co., Stuttgart. Ark. * Layne-Atlantic Co., 


Norfolk, Va. * Layne-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka, 
Ind. * Layne-Louisiana Co., Lake Charlies, La. * Loutsiana Well Co.. Monroe, La. * 
Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 


Ohie Co., Columbus, Ohio * Layne-Pacific, Inc., Seattle, Washington * The Layne- 

Texas Co., Ltd., Houston, Texas * Layne-Western Co., Kansas City, Mo. * Layne- 

M ‘oO M f *. Minn. * International Water Corporation, Pittsburgh. Pa. 

* International Water Supply l4d., London, Ont. * Layne-Hispano Americana, 8. A., 
. D. F. * General Filter Company, Ames, lows 
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PARTLOW TEMPERATURE RECORDING CONTROLLER 


This Partlow Model A Temperature Recording Controller is used 
to control, and at the same time record, the temperature of gas, oil, 
steam or electrically heated smokehouses, ovens, kettles, solder pots 
or other heated processes which operate below a temperature of 
1000° F. 

Available in five temperature ranges 
0 to 150° F.—50 to 350° F. 
100 to 450° F.—100 to 650° F.—100 to 1000° F. 
The red pointer is set at the temperature desired and from there on 
the operation is automatic. 

Three types of switches, normally “on,” normally “off,” or single 
pole, double throw are available in capacities up to 4 amp. 125 v., 
or 2 amp. 250 v. A.C., for operating solenoid valves, heating ele- 
ments or relays for controlling larger loads and motors. 

The same instrument, without the control switch, for temperature 
recording only, is also available. 

Ten inch paper charts are driven by an electric or spring operated 
clock as specified. 

The standard capillary length of the element is five feet but 








Partlow Model A Temperature 
Recording Controller 


* 














longer lengths can be furnished. 
LIST PRICES 


Model A Recording Controller—See Bulletin 901-A 








Wall Type $100.00 
oo es 115.00 
Model AP Recorder only—See Bulletin 900-A 
Wall Type $73.00 
Flush Type.......... ve $8.00 


Send for Bulletins 900-A and 901-A. 


THE PARTLOW CORPORATION 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 


3 CAMPION ROAD © NEW HARTFORD, N.Y. 











RELIABLE" 


CORKBOARD =: 


STEAM-BAKED 


@ 30 years’ serving the Packers! 
@ Prompt shipments from New York 


or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 


@ Your inquiries invited! 


ADELMANN 


The choice of discriminat- 
ing packers all over the 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 





LUSE-STEVENSON CO. 


871 BLACKHAWK STREET e¢ CHICAGO 22, ILLINOIS 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 











Waste Receptacle with Non-rusting Stainless Steel feet! 











Telephone: HA rrison 7-9062 
Teletype CGO. 1780-1781-1782 


Made of extra heavy-gauge corrosion resistant steel all welded 
construction. Available in six different sizes and in white or 
green baked enamel finish with waxed paper bags, heavy bur- 
lap bags, or all-welded water tight and rust-proof easy to 
clean galvanized inner containers. 


Heavy tension springs keep doors permanently closed when 
not in use making these receptacles fireproof as well as sani- 
tary. Full swing top permits unobstructed removing and re- 
placing of inner containers. 

Get Our Iilustrated Circular Today for Full information! 


E. G. JAMES C0. 





SANITARY 
EASY TO USE 
EASY TO EMPTY 
FIREPROOF 
LONG LIFE 








316 So. La Salle St. 
Chicago 4, Ill. 
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Pork sausage, hog casings.48 @52 
Pork sausage, bulk ....... 42 


Frankfurter 


Frankfurters, hb cas. ... 


Frankfurter 
Bologna ... 


Bologna, artificial cas. ..47 @4v Oregano 
Smoked liver, hog bungs..48 52 


SEEDS AND HERBS 
(Le.1. prices) 


ESTIC SAUSAGE 
(Le.1. prices) 


a chenp 20s... 54 @O8 Caraway seed ....... 
: 53 Mustard seed, fancy. 26 
8, skinless.....51 @52 Yellow American ... 30 
50 Marjoram, Chilean .. .. 


Coriander, Morocco, 


New Eng. lunch. spec..... 65 71 Natural No. 1 .... 37 


Minced lunch. spec., ch...54 br Marjoram, French ... 60 70 
Tongue and blood ........ 47 49 Sage, Dalmatian 
Blood sausage ..........- 41 en we & deavud 1.35@1.40 1.50@1.55 | 
BOUBE ..ccccccccsesssesess 
Polish sausage, fresh ....56%@58 CURING MATERIALS 
Polish sausage, smoked....56 @55 Cwt. 
Nite ates: Hal Sige. .8 0.9 
s., del., or f.o.b. go....$ 9. 
SPICES Saltpeter, n. ton, f.o.b. N. Y¥.: 11.00 
(Basis Chgo., orig. bbls., bags, bales) Bani crystals. sess scsvcsecs 1440 
Whole Ground jum crystals ........+.. 1 


Pure rfd., gran. nitrate of soda 


Ground 
Whole for Saus. 
28 33 
Cominos seed ....... 48 54 





Allspice, prime . 34 38 Pure rfd., powdered nitrate of 
esifted .....+++ SE awe niet isd-ceaen unquoted 
Chili powder ...... . 40 Salt, in min. car. of 60,000 Ibs. 
Chili pepper ....... - 39 only, paper sacked, f.o.b. 
Cloves, Zanzibar ... 63 69 Chicago: Per ton 
Ginger, Jam., unbl, 78 84 Granulated .....-..eeeeeee0+ $21.40 
Ginger, African 57 62 Sh. SaRekatenacenevecces 27.80 
Cochin ...cssecee on se Rock, bulk, 40 ton car, 
Mace, fcy. Banda delivered Chicago ........ 11.60 
East Indies ..... 7" 1.92 Sugar— 
West Indies ....  .. 1.83 Raw, 96 basis, f.o.b. 
Mustard, flour, fey. .. 32 New Orleans ............. 
O. TD nannsuceece Refined standard cane 
West India Nutmeg Ce ana s eee 
Paprika, Spanish .. 58@78 Refined standard beet 
Pepper, Cayenne .. .. 52@68 — SS Pe Rrere 
» Now 1 2.00. e 48 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 2.12 3.32 bags, f.o.b. Reserve, La., less 
Pepper, white .... 3.40 3.65 BW cccvcoccccsesccscecvceses 
Malabar ........ 2.12 2.20 Dextrose, per cwt. 
Black Lampong.. 2.12 2.20 in paper bags, Chicago ..... 7.04 





FRESH LAMB (Carcass) : 


PORK CUTS No. 1: 


PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) March 13 
STEER: 
Choice: 
500-600 Ibs. ...........855.00@56.00 
600-700 Ibs. ............ 54.00@55.00 
Good: 
500-600 Ibs. .........-.. 54.00@55.00 
600-700 Ibs. ............ 53.00@54.00 
Commercial: 
350-600 lbs. ............ 52.00@53.00 
cow: 
Commercial, all wts .... 48.00@53.00 
Utility, all wts. ........ 47.00@ 48.00 
FRESH CALF: (Skin-Off) 
Choice: 
200 Ibs. down ........+ 56.00@58.00 
if 


300d : 
200 Ibs. down .... . 55.00@57.00 


Choice: 
40-50 Ibs. ............. 55.00@57.00 
UG cx ceasaceaea 54.00@55.00 
MMO, ccuwaswoea’ 55.00@56.00 







50-60 Whe. 2. cwccccees 13.00@ 55.00 


Commercial, all wts. 2.00@ 54.00 


Utihity, all Wts. ..checce cocceccces 
MUTTON (EWE): 
Good, 70 Ibe. GM. ..c000 covccccess 
Commercial, 70 Ibs. dm...  ......++-. 
Wetter, TO Me. GR.ccccccs cecscceces 
FRESH PORK CARCASSES: (Packer Style) 
DED BOD, ccccecccvese — snessscese 
138-160 EBs. ..ccccessss 36.00@ 38.00 
FRESH PORK CUTS No. 1: 
LOINS: 
Be. Gls. ceviccosveres 49.004 51.00 
oe Sa 49.00@51.00 
erry ere 48.004 50.00 
PICNICS: 
GH BA cctcccdcccccee cocccceess 


(Smoked) 
HAM, Skinned: 
12-16 Ibs. .......+.+-+- 54.00@62.00 
iD TE, cccccsonccese 53.00@61.00 
BACON, ‘‘Dry Cure’’ No. 1: 


ae  bevabeaseeses 46.00@52.00 
DEP Bs. ov 0 0c0ctccees 42.00@ 46.00 
Be Ul. ctnasecdeuace 42.00@ 46.00 
LARD, Refined: 
 - stusaescpeedeenve 21.00@22.50 


50 Ib. cartons & cans... 22.00@23.00 
1 Ib. cartons seecsees 22.00@24.00 


San Francisco 


March 13 


$54.00@55.00 


53.00@54.00 
53.00@54.00 


53.00@53.50 
45.00@ 50.00 


45.00@48.00 
(Skin-On) 


57.00@59.00 
55.00@57.00 


56.00@58.00 
54.00@56.00 
54.00@56.00 
50.00@54.00 





38.00@40.00 
32.00@36.00 


(Shipper Style) 


35.00@36.00 
35.00@36.00 


52.00@ 56.00 
51.00@55.00 
50.00@ 54.00 


40.00@ 42.00 
(Smoked) 


58.00@62.00 
58.00@ 60.00 


52.00@ 54.00 
48.00@ 52.00 


22.50@24.00 
24.00@ 26.00 


No. Portland 
March 13 


$54.00@55.00 
54.00@55.00 


54.00@55.00 
54.00@55.00 


51.00@53.00 
49.00@53.00 


48.00@52.00 
(Skin-Off) 


58.00@60.00 


55.00@ 56.00 
55.00@56.00 


55.00@ 56.00 
55.00@56.00 


33.00@ 34.00 


49.00@51.50 
49.00@ 51.50 
48.00@50.00 


(Smoked) 


60.00@ 63.00 
59.00@60.00 


49.00@51.00 
45.00@49.00 
45.00@ 49.00 


23.50@ 24.00 

















QUICKER PACKAGING 


For fast, economical wrapping of meat prod- 
ucts, use “Python” Brand heavy duty rubber 
bands. Save time, save money, wrap bundles 
and packages securely. Order today from 


THE BUXBAUM COMPANY 


Canton 1, 


Ohio 
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“ARKSAFE" 


ELASTIC MULTIWALL BAGS 


Several plies of crinkled Kraft give flexi- 
bility and protection against breakage. 
Resilient, adaptable, shockproof—here's 
a non-slip bag easy to handle and great 
for stacking. 


Supplied in various grades to afford the 
greatest protection for each individual 
product packed, this modern up-to-date 
bag has found its place in the plants of 
progressive meat packers throughout the 
country. 


Remember—the appearance of your "by 
products” is by no means a al consid- 
eration! Present your packing house 
products attractively! Put “Arksafe" Elas- 
tic Multiwall Bags to use now. Pack, ship 
and store in the one All-Purpose Bag. In- 
crease your sales appeal—a good pred- 
uct deserves a good package! 


Write today for information regarding 
your specific requirements. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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CHASE 
Products 
Protect 
Your 


MEA 


CuHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with special 
adhesive to crinkled kraft paper. CD 99—laminated 
crinkled kraft. Cut to size you need. Easy to apply. 
ae color printing to o— your requirements. Send 
or P use coup low. 





CHASE CRINKLED PAPER 


MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 


pon below. 
ALSO — patie, Veat . 
pene er Liver Bags, ea 
7 Crinkled Kraft Liners mail 
for pon mae bass, boxes, and drums. this coupon 
Send for samples. TODAY 





CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 
Gentlemen: Please send me more information about 


I ic cicdcrigckcdesetdesdestceseanseses 


CHASE BAG Co. 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


Branches Located Coast to Coast 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MARCH 15, 1951 


REGULAR HAMS 


Fresh or F.F.A. a &. 

_ . ME 494on 491on 

ee eencawad 491on 491Qn 

fl pee < 491gn 491n 

14-16 .494en 491on 
BOILING HAMS 

Fresh or F.F.A. 8s. P 

og MCT ee 48\n 48ton 

18-20 474on 474on 

SED cxvisved 4744n 474on 


SKINNED HAMS 

Fresh or F.F.A. a FF. 
52 @52%n 
52 @ 52%n 
2% 52 @52%n 
50% @51n 
49% @50n 


49 @49%en 
49 @49%on 
4614@48n 





461% @48 
2° No. 2's 
he luded .. -46%4 @48 


OTHER D.8. MEATS 


Fresh or Frozen Cured 
Reg. plates...17n 17n 
Clear plates. .14n l4n 
Square jowls. .18@18\%4 16 @lin 


Jowl butts .. 


-15@15% 
S.P. jowls 


144%@15% 
I%a@lby 


LARD FUTURES PRICES 


MONDAY, MARCH 12, 1951 
Open High Low Close 
Mar. 18.02% 18.10 18.02% 18.10 


May 18.00 18.17% 18.00 18.07 %a 

July 17.95 18.00 17.80 17.95a 

Sept. 17.75 17.87% 17.65 17.70 

Oct. 17.3 ™% 17.40 17.30 17.40 

Nov. .. 17.20a 
Seles: 8, 3.480. 000 ae, 


Open interest at close Fri... Mar. 
th: Mar. 81, May 361, July 358, 
Sept. 368, Oct. 61, Nov. 5: at close 
Sat., Mar. 10th: Mar. 83, May 356, 
July 356, Sept. 382, Oct. 59 and 
Nov. 5 lots. 


TUESDAY, MARCH 13, 1951 
18. 60a 


Mar. 18.20 18.60 18.20 
May 18.17% 18.42% 18.12% 
Tuly 18.00 18.20 17 





Sept. 17.85 18.00 

Oct. 17.40 17.60 

Nov a $o0d - 17.20n 
Sales: 8,440,000 Ibs. 


Open interest at close Mon., Mar. 
12th: Mar. 68, May 340, July 365, 
Sept. 390, Oct. 73 and Nov. 5 lots. 


WEDNESDAY, MARCH 14, 1951 


Mar. 18.45 18.45 18.35 18.35 
May 18.47% 18.47% 18.15 18.15 
July 18.22% 18.25 17.90 17.90 
Sept. 18.00 18.05 17.65 7.65 
Oct. 17 3% ania 17.45 An 
Nov wt ° .20n 





Sales: 6,360,000 Ite. 


Open interest at close Tues., Mar. 
13th: Mar. 64, May 314. Julv 344, 
Sept. 390, Oct. 106 and Nov. 5 lots. 

THURSDAY, MARCH 15, 1951 
Mar. 18.25 18.35 2% 18.35 








Mey 18.05 18.02% 
Iniv 17.85 17. 2 
Sept. 17.60 17. 4b 
wert 17.25 17.30b 
Nov. 17.10 17.10 


Sales: 9,080, 000 a 

Open interest at close, Wed., Mar 
14th: Mar. 64, May 296. July 355, 
Sept. 414, Oct. 110 and Nov. 5 lots 


FRIDAY, MARCH 16, 





Mar. 18.25 18.35 
May 18.20 18.30 
July 18.00 18.22 
Sept. 17.90 18.05 17. 90b 
Oct. 17.40 17.52 17.50 


Nov ‘ 17.10b 
Sales About 4, 000 000 ‘bs. 
ee n Interest at close Thurs., Mar 
Mar. 76, May 284, July 351, 
Se ept 411, Oct. 124 and Nov. 6 lots. 


a—asked. b—bid. n—nominal. 

















PICNICS 
Fresh or F.F.A. 8. P. 
Gee acacuwan 37 37n 
4-8 range ..26%n  —__.,.... 
SS eee 36@36% 36@36 ign 
8-10 ... 36@36 4n 
DER cccessed 36@36% 364n 
2 eres 36@36% 3644n 
S/u No. 2's 
ine lude d ee - ~oees 
BELLIES 
Fresh or Frozen Cured 
6- 8 -.«+--34 @35 35% @36%n 
8-10 .-..34 @35 3544 @36 len 
10-12 ....338%@34 35 @35%n 
12-14 - 31% @32% 33 @34n 
14-16 ‘ 30n 
16-18 éges 4 25% 26% @27n 
18-20 one de 24 lg @25 26 @26%n 
GR. AMN D. 8. 
BELLIES BELLIES 
Clear 
. -22@23 23 @23%n 
22@23 23 @23%n 
21@22 22%, @23 
20 21% @21% 
neste 19% 2lax 
ekatoe 18% 20\4ax 
FAT BACKS 
Green or Frozen Cured 
6-8 .......18%@13\%n 184% 4@14\4 
8-10 .......14%@14%n 14% 
a 144% @14% 15% 
12-14 .......144@14%n 15% 
* essere 15n 16 @16% 
eee 16% 164% @16% 
18-20 +++ -1B% 16% @16% 
20-25 ...16% 164,@16% 


n-—-nominal. ax—asked 


CORN-HOG RATIO 


The corn-hog ratio for 
barrows and gilts at Chicago 
for the week ended March 10 
was 12.3, the U. S. Depart- 
ment of Agriculture has re- 
ported. This was a slight im- 
provement over the previous 
week’s ratio of 12.1, but was 
less favorable to hog pro- 


ducers than the 12.7 ratio in 
the week a year earlier. 
These ratios were based on 


No. 3 yellow corn selling for 
$1.794 per bu. in the week of 
March 10, $1.805 per bu. a 
week earlier, and $1.322 per 
bu. in the week of 1950. Bar- 
rows and gilts sold for $21.99, 
$21.78 and $16.84 per ewt. in 
the three weeks, respectively. 


PACKERS’ WHOLESALE 
LARD PRICES 
f.o.b 


Refined lard, tierces. 


Chicago gs ue ° $21.00 
Refined lard, 50-Ib. cartons, 
f.o.b. Chicago 21.75 


Kettle rend., tierces, ‘f.0.b 

Chicago . 
Leaf, kettle rend., 

f.o.b. Chicago 
Lard flakes 
Neutral, tierces, f.o b. "Chicago 
Standard Shortening *N Ss 
Hydrogenated Shortening 

‘. & 8. . ° 


tierces, 





*Delivered. 





WEEK'S LARD PRICES 


P.S. Lard P.S. Lard 

Tierces Loose 
Mar. 10 18.10n 18.1244n 
Mar. 12 18.10n 18.12%n 
Mar. 13 18.60a 18.12%n 
Mar. 14 18.35n 18.12%n 
Mar. 15 ..18.35n 18.00n 
Mar. 16 18.35b 18.00n 





a—asked, n-—nominal. b—bid. 
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100 bellies per hour, 


TENS 


... that’s what an unskilled ° 


operator can skin using the 


TOWNSEND BACON SKINNER 


f 


- 
a 


Yes, 900 bellies per hour 
—that’s standard with the 
Townsend. And no other 
skinning method has ever 
approached its close-cut- 
ting high-yield performance. 


The Townsend Bacon 
Skinner is a worthy com- 
panion to Townsend Model 
35, the versatile machine 
that has lowered the cost 
of skinning ANY pork cut. 


The Bacon Skinner is a 
specialized machine for 
one special job—skinning 
bellies, fresh or smoked. 
Its greater speed means 
high output per man-hour. 
Its closer trim means 
higher yield per belly. 
Both together mean a 
higher profit margin for 
your provision department. 


Prompt Delivery 
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STAMPS YOU NEED 
to comply with OPS Order I 


CONFORM TO OPS REGULATIONS 
* 


All wholesale cuts must be marked 


CLASS 1 LEGEND STAMPS 


Sharp engraved brass face with 
rust-proofed steel body and bor- 
der. Hardwood handle. Available 
in %"', 4" and 1%" diameters. 
Conform to Govt. specifications. 
All sizes at same low price of 
$3.50 each. Specify establishment 
number when ordering. Local and 
State Inspection Stamps also avail- 
able. 















CLASS 1A LEGEND & NUMBER 


Legend stamp as described 
above, plus IA_ registration 
number engraved in solid brass 
on changeable slug in %"' fig- 
ures. Complete stamp as illus- 
trated $6.00 each. Base and 
number slug for attaching to 
present legend stamps, $2.50. 
Extra number slugs $1.25 each. 
Specify legend size, U.S. and 
1A numbers when ordering. 





CLASS 2 REGISTRATION STAMP 


Hand engraved in solid brass, 
hardwood handle. %" figures 
are deep cut for long legible 
marking. District number on 
top line, registration number 
on second line. Give numbers 
desired when ordering. Price 


only $4.85 each, complete. 





CLASS 2A REGISTRATION STAMP 


Hand engraved solid brass, 
hardwood handle, %" figures. 
District number on top line, 
plant number on 2nd line, 2A 
number on changeable 
slug. Stamp complete 
as shown, any figures 
desired, $6.75 each. 
Extra 2A slugs $1.25 
each, any figures de- 
sired. 





Meat S ing Ink $1.00 qt., $2.20 gal. 
ORDER NOW! Mii amp ‘pad. with handle $1.50 


GREAT LAKES wire’ co 


MFG. CO. 











2500 IRVING PARK ROAD e CHICAGO 18, ILL. 
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NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 
Mar. 14, 1951 





Per. Ib. 
City 
Prime, 800 Ibs./down .... 61 
Choice, 800 lbs./down ....5 59 
CN Nesawdboanees bance 53% @56 
Cow, utility and 
commercial ............ 44 @48 
BEEF CUTS 
(Le.1. prices) 
Prime: 
Hinds and ribs ......... 6S 
Rounds, N.Y. flank off. .58 es: 
i 2 sesecethecveeé 68 2 
See SE: cn nacwsested 68 @i2 
Short loins, untrimmed. .90 04 
Ribs, 30/40 Ibs. ........ 80 @84 
Chucks, non- kosher — 55 
DEED wetc cans veeneed 45 @5o0 
PEMRES 2c ccccccccccccece 28 @30 
Choice: 
Hinds and ribs ......... 63 
Rounds, N. flank off. .58 61 
A I tctecdiecveda 68 @i72 
Top sirloins ............ 66 @ 
Short loins, untrimmed..75 @s85 
Chucks, non-kosher ....53 @55 
Ribs, 30/40 Ibs. ........ 7 @T 
Dy sivdesdadadseee 45 @50 
PERE ccscccscoccssscses 28 @30 


FRESH PORK CUTS 


(Le.1. prices) 


Western 
Hams, skinned, 14/down..53 @55 
Picnics, 4/8 Ibe. ....ccccs 3814 
Bellies, sq. cut, seedless, 

Se } eer 36 @37 
Pork loins, 12/down ...... 44 pd 
Boston butts, 4/8 lbs..... 45 48 
Spareribs, 3/down ....... 41 @43 
Pork trim., regular ...... 26 @27 
Pork trim., spec. 85%....47 @48 

City 


Hams, regular, 14/down.55 pH 
Hams, skinned, 14/down.54 59 
Skinned ee, 
12/dow 

Picnics, “4/8 Ibs. 
Pork loins, 12/down 
Boston butts, 4/8 Ibs. 
Spareribs, 3/down ......4 

Pork trim., regular ...... 25 @30 


FANCY MEATS 


(Le.L. prices) 






Veal breads, under 6 og. ....... 80 
OD BD GB. cccccasccccccevscs 1.00 

SE OE. OD scccccaccocecscccces 1.25 
Beek BIGREFS cc cccccccccccccces 28 
Beef livers, selected ........... 80 
Beef livers, selected, kosher.... 1.00 
Oxtails, over % Ib. ........-..- 38 
BOGE THES cc dvcccccccccoescoss ] 


YORK 





DRESSED HOGS 


(Le.l. prices) 





Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. .........344%@34y 
137 to 4 een 344% @344 
154 to 171 Ibs. ......+... 34% @34% 
172 to 188 Ibs. .........34%@344, 

LAMBS 
(Le.1. prices) 

Choice lambs ............59 @65 

ey GEE vn ccacw bene 59 atid 

Legs, gd. and ch. ....... 66 @és 

Hindsaddles, aA. and ch...68 @70 

Loins, gd. and ch. ....... 70 @i72 

LAMB 
(Lc.1. prices) 
Western 

Choice, 35 to 55 ibs. --+-.56 @60 

Good, 35 to 55 Ibs. ...... 56 60 

Commercial, all weights... 52 56 


VEAL—SKIN OFF 
(1.c.1. prices) 


Western 
Prime Carcass ......0.00- 57 59 
Choice carcass ........... 54 56 
Geed CRFERES 2. cc ccccccces 50 


53 
Commercial carcass ...... 4 @4 


BUTCHERS FAT 


(Le.l. prices) 


Bhep Eat occcccccccvccccsevcese 5 
ED UE: occnctvcenceetsenase ™% 
BEINN CURE oc ccccccccccesecces 8 


Inedible suet 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in eight Corn 
Belt states during February: 

CATTLE AND CALVES 





—_February——— 

1951 1950 
Public stockyards... 86,457 82,918 
Re Aer 34,442 29,300 
Batak sc cscrcvecce 120,899 112,218 

SHEEP AND LAMBS 

Public stockyards... 47,118 59,100 
OEE on doveaacs . 72,085 52,424 
SOE cseddéndéonns 119,148 111,524 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at sockyards markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected 
at public stockyards en route. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, MARCH 13, 1951 
All quotations in dollars per ewt. 






BEEF: 
STEER: 
Prime: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... None 
600-700 Ibs. .......... $59.00-61.00 
WED GB. co ccccccce 59.00-61.00 
Choice: 
350-500 Ibs . None 
5 600 lbs 55.00-59.00 
600-700 Ibs -00-59.00 
700-800 Ibs 5.00-59.00 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 53.50-56.00 
600-700 Ibs. .......... 53.50-56.00 
Commercial: 
350-600 Ibs. .......... None 
600-700 Ibs. ........6. None 
cow: 
Commercial, all wts.... 44.00-48.00 
Utility, all wts. ...... 44.00-47.00 
VEAL—SKIN OFF: 
Prime: 
See BB. cccceccece 57.00-59.00 
ERPS BB. cccccccece 57.00-59.00 
Choice: 
50- 80 Ibs. .......... None 
SPERS TB. cccccvcess 54.00-56.00 
110-150 Ibs. ........-. 00-56. 


Good: 
Be OO TR. ccisccceces 50.00-51.00 
SPEED MB. ccccccccce 50.00-53.00 
SEES BBs ac vccveese 50.00-53.00 
Commercial, all wts.... 46.00-49.00 
CALF—SKIN OFF: 
No quotations 
LAMB: 
Choice: 
Se BB, ccccesececes 58.00-60.00 
Pe BOs cctccrcscase 58.00-60.00 
45-50 Ibs. ............ 58.00-59.00 
SPSS TS. cccccccccces 56.00-58.00 


30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 





50-60 Ibs. 
Commercial, all wts.... 5 
MUTTON (EWE) 70 Lbs. Down: 


Good 


Commercial 


PORK CUTS—CHOICE: 
LOINS (Bladeless Incl.): 





it M- thescdecaes 44.00-47.00 
Be BOR, cccesccosves 44.00-47.00 
Se BS. céccacccosse 43.00-46.00 
= TTS, _ BESEON STYLE: 
apemhes Sob ée 45.00-48.00 
Haus, SKINNED: 
geveceveesse 53.00-55.00 
sPARERIBS: 
3 ibs. down ......... 41.00-43.00 
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MEAT PRICES AT PHILADELPHIA 
Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, March 13, are shown in the following table. 
Prices are reported by the U. S. Department of Agriculture 
on a per hundredweight basis. 


Locally Dressed Meats Western Dressed Meats 
FRESH BEEF CUTS: FRESH BEEF CARCASSES: 


Prime: Steer: 
Prime, 600-700 Ibs... . 





ceaeeennes 61.00@62.00 Prime, 700-800 Ibs... . 
Full loin, Ke 90 lbs.... 72.00@78.00 Choice, 600-700 Ibs... .$ 
Full loin, 90-100 Ibs... 72.00@78.00 Choice, 700-800 Ibs... 
Hip round, with flank. 59.00@61.00 Good, 500-600 Ibs... .. 
Ribs (7 bone) 35-40.. 75.00@76.00 Good, 600-700 Ibs..... 53.00: 
Ribs (7 bone) 30-35.. 75.00@76.00 Commercial, 350-600 
Arm chuck .......... 54.00@55.00 De, cccekebbeeceies § sessocgeee 
Plate ............---. 33.00@34.00 Utility, 350-600 Ibs.... 0  .....2000- 
DE dccdsssecens% 43.00@ 44.00 Cow, All — 00@ 48.50 
Commercial .......+.. 46.00) 
Choice: - z x OR 
Chica » 0 style round, ae . WORE ccdccdccescvcs 45.25@47.00 
ceccceccoes 60.00@62.¢ 
Full loin, 76-60 Ibs.... ¢0.00@e5.00 YESH VEAL (Skin Of): 
Full loin, 90-100 Ibs... 60.00@65.00 Choice, 80-110 Ibs..... 54.00@57.00 
Hip round, with flank. 58.00@59.00 Choice, 110-150 Ibs... - 55.00@58.00 
Ribs (7 bone) 35-40.. 65.00@70.00 Good, 80-110 Ibs...... 50.00@54.00 
Ribs (7 bone) 30-35.. 65.00@70.00 Good, 110-150 Ibs..... 50.00@54.00 
Arm chuck .......... 53.00@54.00 
Plate ...........-.--- 33.00@34.00 FRESH LAMB: 
Brisket .......-..+... 43.00@44.00 Choice, 35-45 Ibs...... 58.00@59.00 
FRESH PORK CUTS No. 1: Choice, 45-55 Ibs... ... 57.00@59.00 
Loins, 8-10 Ibs. ...... 52.00 only 5 
Loins, 10-12 Ibs. ..... ! 52.00 only FRESH PORK CUTS: 
Spares, 3/down ... 47.00 only Loins, No. 1 (blade- 
Skinned hams, 10-12 less included) 
| ee 58.00 only er E, ‘suewheseae~ 44.00@ 45.00 
Skinned hams, 12-14 BOBS TRB. ccccccccces 44.00@45.00 
peccecccsecccccs COD Caly Boston butts, 4-8 lbs.. 44.00@46.00 
Semi-trimmed picnics Regular picnics, 4-8 
ctw na eaeee 43.00 only veces tanesscess Se 


lbs 
Boston butts, 4-8 Ibs.. 52.00 only Spare ribs, 3 Ibs. down 39.00@41.00 


Scald Hogs 
Faster, Easier /\~ 
the Non-Slip Oakite Way 


‘OT a slippery hog in a tankful when you scald with 
fast-acting, free-rinsing Oakite compound. 














Potent Oakite solution quickly softens bristles, helps make 
hair removal quicker, more thorough. Carcasses come out 
clean, free of scurf, easy to handle. Other advantages, 
too: no damage to hides . . . no insoluble deposits on 
equipment .. . scalders stay clean. 


Ask your local Oakite Technical Service Representative 
for free demonstration, Or write for free booklet explain- 
ing this and other money-saving Oakite cleaning methods. 
Oakite Products, Inc., 20A Thames St., New York 6, N. Y. 
Do it today! No obligation. 





envied INDUSTRIAL Cleay, 


| 
OAKITE | 


FRAOT MAE OG. WS. PAL OPE 











MAX J. SALZMAN 
SAUSAGE CASING BROKER 


2618 W. Madison St. 
Chicago 12, IN. 


Tel. SAcramento 2-4800 
Cable NATSAL 
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The | NATIONAL 


Automatic Smoke Generator 



















MODEL 12-S 


DIMENSIONS OF STANDARD 
UNIT No. 12-S 


Patent Pending Floor Space_. 72” X 30” 
Height as 
Smoke Outlet Size ew 
Water and Steam Inlet Sizes... /»” 


PACKERS anp SAUSAGEMAKERS: 


Here's Your Completely Automatic 


NATIONAL SMOKE GENERATOR 


By minimizing costly shrink, saving on labor, and dras- 
tically reducing your sawdust bills, the “NATIONAL” 
actually pays for itself in a matter of months! The 
“NATIONAL” means all-around better product with 
sales-inviting color and flavor. Model No. 12-S (illus- 
trated) provides continuous, dense smoke for 6 to 8 
double cage houses! Write for free-trial details and list 
of packers using five or more of these machines! 


NATIONAL FEATURES: 
Heavy, dense smoke maker 
Safe from fire 
24-hour operation 
Cast aluminum blower fan and housing 
. Stainless steel water chamber 
. Thermostatic control 
Large storage capacity 
Automatic non-clog feed 
. Heavy-duty construction 
. Push-button control 
Operates at low temperatures 


al 


somay 


—-S9@ 


NATIONAL SMOKEHOUSE EQUIPMENT, INC. 


375 Lexington Avenue » 
Telephone: GRegory 3-1600 


Clifton, New Jersey 
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TALLOWS AND GREASES 


Thursday, March 15, 1951 











With the announcement of the new 
dollars-and-cents ceilings on tallows 
and greases on Friday, March 9, and 
the provision in the new regulation 
that contracts made prior to March 12 
would be validated and could be con- 
tinued, traders worked through the 
weekend scouring sources for mate- 
rials. Buyers were available for all 
obtainable productions at premiums 
ranging up to 16c, fancy basis, f.o.b. 
shipping points, and the bulk of pro- 
ductions for varying periods was com- 
mitted at these premiums. 

The net result was that only scat- 
tered trading was consummated at the 
new ceilings early this week, although 
firm bids of ceiling prices for all mate- 





USDA Announces Advisory 
Industry Committees 


Advisory committees in the refining 
edible oil and margarine industries 
were announced this week by Secretary 
of Agriculture Brannan. The commit- 
tees, which are composed of represen- 
tatives of processors and distributors, 
will consult with the USDA on special 
problems arising from the defense pro- 
gram. They will operate under George 
L.' Prichard, director, fats and oils, 
PMA. 

Among the functions of the commit- 
tees will be making recommendations 
to the Agriculture Department in con- 
nection with the preparation of pos- 
sible orders governing the utilization, 
inventory and distribution of fats and 
oils, and advising on materials and 
facilities needed by the industry. 

Each committee includes at least one 
packer representative. J. A. Hafner, 
vice president, Wilson & Co., Chicago, 
is a member of the refining edible oil 
advisory committee, and Harold B. 
Reed, manager, packaged food division, 
Cudahy Packing Co., Omaha, the mar- 
garine committee. 


rials were in the market consistently. 

The Office of Price Stabilization, in 
Amendment 2, CPR 6, effective March 
12, announced the following ceiling 
prices for sellers of tallows and 
greases. All prices quoted are f.o.b., 
loaded on cars or trucks, at point of 
vsanehtichat 


Titre F.F.A. F.A.C. 

mini- maxi- M.I.U. Maximum 

mum mum (basis untreated Cents 
(° Cen- (per- (per- and per 
tigrade) cent) cent) unbleached pound 


TALLOWS 


Edible «. ALS t ..16% 
Industrial 
Fancy 

and/or 

Acidless 

Tallow... 41.5 
Fancy 41.5 
Choice .... 41 
Prime, ren- 

derers prime, 

prime pack- 
ers, or 

extra .... 40.5 
Special 


13 or 11B... 
19 or 11C... 
33 

37 

No color ...13 


or 


Naphtha 
extracted 
bone 4 : F No color ... 


GREASES 


Choice 
White 
A, white... 3 
B, white... 36 
Yellow 
House 
Brown ... 
Fleshing 
and/or Glue 


color ... 


F ‘le shing 
and/or Glue 
grease 
ee Fae 
No. 1 pig 
skin and 
pigs-foot . 34 
Garbage 
grease 34 
21 Horse oil 34° 
(Iodine 
value shall 
not be less 
than 70) 

32 Horse oil 34* 


color . 


*Maximum titre. 

(a) Materials of less than 40 titre shall be 
deemed greases and shall be priced only on the 
basis of the ceiling prices set forth above for 
greases; and materials of more than 39.9 titre 
shall be deemed tallows and shall be priced only 
on the basis of the ceiling prices set forth above 
for tallows. 


(b) Each type of grade of 
must be designated by the name customarily ap- 
plied to it by the trade, and must be priced on 
the basis of the pls cametcnant prescribed. 


tallow or grease 


"When any of the before- seta tal- 





lows or greases are sold in drums, 
barrels or tierces at buyer’s request, 
the ceiling prices for such tallows or 
greases shall be the prices set forth 
above, plus the differentials hereinafter 
set forth for the type container in 
which the material is shipped: 
Differentials 
to be 
added in 
Container cents per lb, 
Returnable drums, barrels or tierces.... %e 
Non-returnable drums, barrels, or tierces 144c 
Also for preparation for material to be 
exported 
(This includes sampling, analysis, stencil- 
ing drums, surveying, cartage, lighterage, 
and pumping to vessels deep tanks.) 





BY-PRODUCTS MARKETS 


March 15, 1951) 


Blood 


(Chicago, Thursday, 


Unit 
Ammonia 
*$9.25@9.50 


Unground, per unit of ammonia 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
test 


meat and bone scraps, bagged 
meat and bone scraps, bulk 
meat scraps, bulk 

digester tankage, 

digester tankage, 

blood meal, 


special steamed bone meal, bagged.. 


Fertilizer Materials 


High grade tankage, ground, = peel 
ammonia 
Hoof meal, 


per unit ammonia... . 7.50@7.75 


Dry Rendered Tankage 
Per unit 
Protein 
*$1.95@2.05 


Expeller *1.95@2.05 


Gelatine and Glue Stocks 


Calf trimmings (limed) 

Hide trimmings (green, salted) 

Cattle jaws, skulls and knuckles, per ton’ os ‘00 
Pig skin scraps and trimmings, per Ib... 9% 


Animal! Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece. 
Winter processed, gray, 
Summer processed, gray, 


$110.00, 
*85.00@ 90.00 


7 
13%@14 
@i0 


n—nominal. 
*Quoted delivered basis. 


Let us have your offerings of: 


HIDES © SKINS * GREASE ¢ TALLOW 
TANKAGE ¢ BEEF © PROVISIONS 


PHONE OR WIRE 


PACKING HOUSE BY-PRODUCTS CO. 


Complete Brokerage Service 


BLACK HAWK 


NICK BEUCHER, JR., PRES. . JOHN LINDQUIST, V. PRES. 


110 NORTH FRANKLIN STREET ® CHICAGO 6, ILL. 


Telephone: DE arborn 2-7250 ® Teletype: CG 1469 THE RATH PACKING CO., 
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VEGETABLE OILS 


Wednesday, March 14, 1951 











Price undertone in the vegetable oil 
markets was on the easy side this week, 
although most of the dull trade carried 
on was at or near ceiling levels. Early 
in the week deferred shipment soybean 
oil and some peanut oil moved at lower 
prices. Ceiling levels prevailed in sales 
‘ of March, April and May and March- 
June and March-May soybean oil. Pea- 
nut oil sold at 25%2c but 25%c was bid 
later. Corn oil moved on a coupled 
basis through July at the maximums. 

On Tuesday the markets were quiet 
and slightly firmer in tone. Crude soy- 
bean oil reportedly traded at ceiling for 
March through June, with some cou- 
pling stipulations, at ceilings. July- 
September was offered from 19%c to 
20c. Small lots of crude and refined 
corn oil traded at the ceilings and pea- 
nut oil was reported to have sold at 
25%c in the Southeast and 25%c in 
Texas. 

At midweek trade was light and 
scattered. Corn and cottonseed oil were 
in demand at ceilings, as was nearby 
soybean oil, and Texas peanut oil sold 
at 25%c. Some May soybean oil sold 
at the ceiling. 

CORN OIL: This product stuck close 
to its ceiling of 24%c. 

COTTONSEED OIL: Valley, South- 
east and Texas crude were quoted this 


week at their ceilings of 23%4c, 23%4c 
and 23%c, respectively. Cottonseed oil 
futures quotations at New York were 


as follows: 


MONDAY, MARCH 12, 1951 


Open 
NE. ccceves 26.40 
My «cccoee See 
GUT .ccosces Bae 
is ascens 23.76 
is s0sseds 21.18 
BOS. ceccces Saw 
Ws csesecs 


High 
26.40 


aS 


; SSBES 
RE 


_o 
_/- 


Low 
26.40 
26.40 
26.10 
23.56 
21.05 
20.24 


TUESDAY, MARCH 13, 


Oe, scsccoe ae 
Be scccevs See 





26.40 


26.40 
26.40 
26.23 


23.55 


Close 
*26.40 
*26.40 

26.14 


WEDNESDAY, MARCH 14, 1951 


Mar .*26.40 
MOF cvccccs ee 
eee *26.30 
Beet. cecese Buen 

Pee *21.35 
Dec. *20.51 
SOR. coccsse 20.30 


Total sales: 247 lots. 
THURSDAY, MARCH 15, 





Mar. ......-926.40 
Pe 
July *26.20 
Sept. 23.60 
Oct. 21.12 
Dec. 20.25 
POM, cccccs *19.80 


*Bid. 


SOYBEAN OIL: While nearby ship- 
ment oil was at the ceiling of 20%c, 
the price of product for deferred de- 
livery was reported to be discounted. 


26.40 
26.40 
26.30 
23.90 
21.40 
20.55 
20.40 


26.40 
26.40 
26.27 


26.40 


26.28 


*26.40 
*26.40 

26.32 
*23.58 
*21.12 

20.30 
*19.96 


1951 
*26.40 
*26.40 

26 32 





7 
19.97 
*19.70 


at 25%c. 


COCONUT OIL: Latest reports noted 
case @ nominal level of 20% @21%c on the 


PEANUT OIL: Showing considerable 
strength, crude was quoted at midweek 
at 25%c bid and 26c asked after sales 











*26.40 Coast. 
*26.40 
26.14 
*23.57 
ol 
3.32 EASTERN BY-PRODUCTS MARKET 
*20.00 
New York, March 15, 1951 
Dried blood was quoted Thursday at 
naib $9.25 per unit of ammonia. Low test 
*96.49 wet rendered tankage moved at $9.00 
ante per unit of ammonia, and high test 
*21.10 tankage sold at $9.25. Dry rendered 
+2900 1 ‘tankage sold at $1.90 per protein unit. 
$28.40 VEGETABLE OILS 
26. 
‘ao Wednesday, March 14, 1951 
23.9 
21.50 Crude cottonseed oil, carloads f.o.b. mills 
20.63 Valley 
*20.20 
8 
Corn oil in tanks, f.o.b. mills 
CN GE, BIER co cctccccnseccscesvaves 20% 
Peanut oil, f.o.b. Southern Mills... .25%b@26a 
*26.40 Coconut oil, Pacific Coast ............-.65 21 
*26.40 Cotton ‘oots 
26.32 Midwest and West Coast ......... we 
*23.58 SEO 6585s cs ccceccncectdéevesowcesus 
*21.12 
‘ance *Ceiling price. b—bid. a—asked 
OLEOMARGARINE 


Wednesday, March 14, 1951 


White animal fat 
Milk churned pastry ..........s+. 





The saving 


is amazing 


in protecting 


color, flavor, shape 


of fresh, frozen or 


smoked meats... 


ADLER stockinettes 


ina wide range of 
widths. and constructions for 
fore and, hindquarters, sides and 


eal, lamb and pork 


HE ADLER COMPANY 
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ADLER 
Representatives 
PHIL HANTOVER, INC. 


1717 McGee St. 
Kansas City 8, Ma 


JOS. KOVOLOFF 
800 N. Clark Se. 
Chicago, Ili, 


JACK SHRIBMAN 





Makers of quality knit products for over 80 years 





grinders 


mitts & 
nalclaall 


We 
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White domestic vegetable ............s0+.+ 





Water churned pastry ........2..6.+05. es 
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OPS Announces Dollars- 
and-Cents Hide Ceilings 


(Continued from page 14) 


A broker’s commission is payable, how- 
ever, only if it is shown as a separate 
charge on the billing, only if the hides 
and skins are purchased within the 
legal ceilings and only if the broker 
does not split or divide the commission 
with the buyer or seller or with their 
agents. 

As a means of aiding enforcement, 
every person making sales of hides 
and skins (or cut parts) to a tanner 
or a tanner’s agent or broker must 
mail, simultaneously with the shipment, 
a copy of the invoice or similar docu- 
ment to the OPS regional office nearest 
the tanner. 

The regulation also includes a hard- 
ship provision for dealers who were 
curing hides shortly before the rollback 
went into effect January 29. It provides 
relief to dealers who, during a three- 
week period before January 29, were 
curing hides and skins for delivery on 
or after that date pursuant to a bona 
fide contract. A similar provision for 
producers is believed unnecessary, OPS 
officials said, since their ceiling prices 
under the rollback order were adequate 
to take care of increased costs of cattle. 

During the period between the ef- 
fective date of the revised regulation 
and March 30, 1951, the trade may use 
either the regulation or CPR 2 which 
was issued on January 25, 1951. On 
and after March 31 the revised regu- 
lation must be used. 


Weekly Hide Review 

PACKER HIDES: The market was 
dormant while awaiting ceilings (see 
page 14 and above.) 

SHEEPSKINS: This market con- 
tinues to be almost totally inactive, 
partly because of the supply situation 
and partly because of the price freeze 
regulation. With the start of the main 
marketing season of the year just two 
or three weeks away, packers generally 
were in agreement that some sort of 
a schedule would be issued soon. 

In the meantime, fall clips are being 
absorbed by packer subsidiaries on a 
current basis and a small amount of 
No. 1, 2 and 3 shearlings are being 
accumulated. There is also scattered 
selling in these, 1’s, 2’s and 3’s, but at 
individual ceiling prices, and without 
any particular market significance. 
Pickled skins, which are tied into hides 
and hide controls have, like hides, been 
dormant, but it is anticipated that this 
situation will be alleviated before the 
end of the week. 

OUTSIDE SMALL PACKER— 
WEST COAST: A little trading on 
the basis of November highs, with an 
escalator clause took place this week. 








Table 1 shows the basic ceiling prices 


for fully cured hides. Table 2 shows 
the special ceiling prices for standard 
packer hides based on standard packer 
selection. These prices must be ad- 
justed in accordance with directions 
contained in notes following each table. 

Table 3 shows the basic ceiling prices 
for fully cured kips and calfskins. 
Table 4 shows the special ceiling prices 
for standard packer skins based on 
standard packer selection; Table 5, the 
special ceiling prices for New York 
City trimmed skins. These prices must 
be adjusted in accordance with direc- 
tions contained in the notes following 
each table. 


TABLE 1: BASIC PRICES HIDES 


Per lb., f.o.b. 
point of shipment, fiat, 
for No. 1's and No. 2's 

sete 
e 
68 Ibs. 29¢ 

(Prices go up Ye for each 1 bay decline in 

average net weight 

36 Ibs. R7e 

35-30 Ibs. 387%ec 

Note 1. Net Weight. Before computing aver- 
age net weight, separate hides weighing 60 Ibs. 
and more from those weighing less than 60. Dry 
hides, bull hides weighing 58 lbs. or more, or 
kips and calfskins cannot be included in comput- 
ing average net weight. They must also be in- 
voiced separately. The minimum tare allowance 
is bs. for each Pacific Coast hide and 2 per 
cent for other hides (this does not apply to stand- 
ard packer brine cured hides or dry hides). For 
manure and mud take the normal trade allow- 
ance. Make the normal trade adjustment for poor 
takeoff or delivery and inferior quality. 

Note 2. No. 1 Hide Selections. If Sowing _con- 
ditions are met you may add lc per Ib. for No. 1 
hides having less than 5 grub holes: a) All hides 
in the lot are of packer quality, condition, takeoff 
and moisture content; b) Less than per cent 
show butcher damage that would make them No. 
2’s or 3's. This premium may added only when 
the seller delivers in lots of 36,000 lbs. or more. 

Note 3. Bull Hides. Table 1 covers those weigh- 
ing less than 58 Ibs. When they weigh 58 Ibs. 
or more the basic price is 23c. (Neither this or 
any other note applies when bull hides are sold 
to users, other than tanners, in quantities less 
than 100 hides per month. The ceiling in such 
cases is 

Note 4. Pacific Coast Hides. Subtract 1%4c per 
Ib. for hides weighing less than 68 Ibs. and for all 
bull hides. When Pacific Coast hides other than 
bull hides weigh 68 Ibs. or more the basic price 
is 28%%4c. 

Note 5. Branded Hides. Substract 1c per Ib. 
This does not apply to Pacific Coast hides, dry 
hides or country hides. 

Note 6. No. 3 and Country Hides. Deduct 
33-1/3 per cent for No. 3 hides; 10 per cent for 
country hides, including renderers, slaughterhouse 
and locker plant hides of inferior quality takeoff 
or pattern. 

Note 7. Dry Hides. Selling price for dry hides 
and skins, 15 Ibs. or more, is 40¢ per Ib. For 
those less than 15 Ibs., 60c. The former must be 
invoiced separately from the latter. 


Average net weight 
70 Ibs. and over 
69 Ibs. 


Note 8. Trim. Deduct 10 per cent for hides 
not trimmed in accordance with standard hide 
trim. This does not apply to dry hides. 

Note 9. Inspection. When hides are inspected 
at a tannery or warehouse within 14 days from 
date of shipment, a tolerance of 83 per cent is 
allowed on net invoice weights. For each addi- 
tional seven-day period, add 1 per cent, but total 
allowance cannot exceed 5 per cent. 

Note 10. Small Lots. For lots less than 36,000 
Ibs., subtract 3c per lb. If you deliver 36,000 Ibs. 
or more to the same purchaser in more than one 
truckload, this 8c discount applies to the cut cor- 
tents of each truck only when less than 36,000 
lbs. are delivered to the buyer within a three-day 
period. If you include bull hides weighing 58 Ibs. 
or more in your 36,000-lb. lots, in an amount less 
than 20,000 Ibs., subtract 2c per lb. for each 
bull hide, 3 

Table II. Standard Packer Selection 
(Hides). You may not use this table 
for fully cured hides unless you de- 
liver from the point of shipment in lots 
of 36,000 Ibs. or more. Moreover, pro- 
ducers may use this table only when 
they have not used Table I for any lots 
sold from the same point of shipment 
during the preceding 30 days. Not more 
than 20 per cent of the hides may 
show butcher damage that would make 
them No. 2’s or No. 3’s. Not more than 
four selections may be included in .the 
same shipment and each must be iden- 
tified separately on the invoice. 


ir gm 


Si of 
— 
Reser wetie® GOD .scccsoccocdecesws 
Light native steers .......... 

Ex-light native steers 
Heavy native cows 
—_ native cows: 

36/4 








GD WD. BUR. ccccdecccccccsccconesos 37ec 
43/45 Ib. RR eae ha 36%e 
Gear GS By GG, 00cpccceconweg eee ens 36c ’ 

Native cows & ex-light nat. stee mixed): 
Not over 36 Ub. avg@. .....eccecceeeees 4lec 
Not over 38 Ib. AVE. «1.6.6. c eee eeeee BBC 

Wrens COWS acces ccc ccc cncvescccscccccae 


Butt branded & heavy Texas steers..... 30c 

Colorado steers 

Light branded steers .... 

Ex-light branded steers 

Native bulls (if branded. l 

Note 1. Pacific Coast hides. 
pound. 

Note 2. Tare allowance. The minimum tare 
allowance is 3 per cent. (This does not apply to 
standard packer brine-cured hides.) 

Note 3. No. 2 and No. 3-hides. Subtract ic 
pound for No. 2's. (Each No. 1 hide having 

or more grubholes is p—' as a No. 2.) De- 
duct 8314 per cent for No. 8's. 

Note 4. Bullhides, Subtract 2c per pound when 
less than 20,000 pounds shipped. 
vote 5. Manure and mud. 

trade allowance. 


TABLE Il: 





8) 
Subtract ed per 


Take the normal 


BASIC PRICES (SKINS) 
Flat for ~*~ as 


Calf (under 15 a. ) wcccceeces 
Kip (15-20 Ibs.) ......---.ses 
Pacific Coast ip (15-80 Tbs 


Pacific Coast ca 6-15 Ibs.. . T2%e 

Pacific Coast calf ‘under 6 Ibs.......... $4.00 
Pacific Coast slunks, regular ......... 3.60 
Other slunks, regular ........6-.se05- 3.25 
Slunks, hairless ...........eseeesseees 90 


Note 1. Tare allowance. When skins are sold 


(Continued on next page) 














HIDES 
SKINS 














JACK WEILLER & CO. 


308 W. WASHINGTON ST., CHICAGO 6, ILL. 


PELTS STate 2-5868 ° TELETYPE CG-634 
TALLOW pol ee tr Se li 


We Accept Charges On Collect Communications 


Send for free weekly copy of "The Friendly Digest” — 
and keep constantly posted on trends in the trade! 


BROKERS 


Mercantile Exchange Building 
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(Continued from page 45) 
by the pound, the minimum tare allowance is % 
pound for each Pacific Coast skin and 2 per cent 
for other skins. 

Note 2. No. 3 and country skins. Deduct 33% 
per cent for No. 3 skins. For country skins (in- 
cluding renderer, abattoir and locker plant skins 
of inferior quality, take-off or pattern), the basic 
pris is 55c per pound for skins under 15 pounds 

45c for skins 15 to 30 pounds. 

Note 3. Trim. For Pacific Coast calf 6 to 15 

unds, not trimmed in accordance with Pacific 

Yoast trim, deduct 20 per cent. For Pacific Coast 
kips not trimmed in accordance with either Pa- 
cific Coast or standard hide trim, and for skins 
other than Pacific Coast skins not trimmed in 
accordance with standard hide trim, deduct 10 
per cent. 

Note 4. Inspection. When skins are inspected 
at a tannery or warehouse within 14 days from 
the date of shipment, a tolerance of 3 per cent 
is allowed on net invoice weights. For each addi- 
tional 7-day period add 1 per cent, but the total 
allowance cannot exceed 5 per cent. 

Note 5. Small lots, For calf, subtract Se per 
pound for lots less than 10,000 pounds: for kip. 
subtract 3c per pound for lots less than 20,000 
pounds. (This does not apply when the skins are 
to be used exclusively for rawhide.) 

Note 6. Invoicing. Slunks and other skins sold 
by the piece must be invoiced separately from 
skins sold by the pound. 

Note 7. Dry skins. The ceiling price for dry 
skins (and hides) weighing 15 pounds or more is 
40c per pound; for those less than 15 pounds, 60c. 
_ former must be invoiced separately from the 
atter. 


TABLE IV: STANDARD PACKER SELECTIONS 
(SKINS) 
(This Table does not apply to Pacific Coast Skins) 
F.0.B. point of 
sh pagent 
Per pound Per piece 
No. 1 Calf (under 15 pounds) . .80« 


No. 1 Kip, 15-25 pounds ...... 60x 
No. 1 Kip, 25-30 pounds ...... 55c 
WBiemks, TeMWIAF 2... cesccccsecccccces $3.75 
Slunks, large. hairless 60 Stes cobrns 1.10 
Slunks, small, hairless ..............- 75 


Note 1. No. 2 and No. 3 skins. Deduct 10 
per cent for No. 2's (except on slunks); 33% 
wer cent for No. 3's. 

Note 2. Branded kips. Subtract 24%c per pound. 


Note 3. Tare allowance. The minimum tare 
allowance is % pound per calfskin and % pound 
per kip. (This does not apply to standard packer 
brine-cured skins or to slunks.) 





TABLE V: N. Y¥. CITY TRIMMED SKINS 
Per piece f.o.b. point of 


shipment 
Standard G 
Weight Packer Collector 

under 4 pounds ........ $ 3.75 $ 3.65 
4-5 pounds .......... 4.75 4.65 
5- 7 pounds .........--. 6. 5.85 
7- 9 pounds .......... 7.15 6.70 
9-12 pounds .........-. 9.60 9.10 
12-17 pounds .......... 10.85 10.00 
17-25 pounds .........- 13.50 13.15 


Note 1. Pacific Coast Skins. Subtract lic for 
ecalfskins weighing less than 15 pounds. For kips 
(15-25 pounds), the ceiling price flat for No. 1's 
and No. 2’s is 574%4c per pound. 

Note 2. No. 2 and No. 3 skins. Deduct 10 per 
cent for No. 2 skins (except on Pacific Coast 
kips); 33% per cent for No. 3 skins. 

Note 3. Trim, take-off and delivery. Deduct 10 
per cent for skins failing to meet established 
standards of trim, take-off and delivery for the 
type and grade sold. 

Note 4. Small lots. Deduct 10 per cent for lots 
less than 500 skins. (You must count skins weigh- 
ing under 12 pounds and skins weighing 12 and 
over in separate lots.) 





Foot-Mouth Outbreak in 
Vera Cruz Under Control 


The small outbreak last December of 
foot-and-mouth disease in Vera Cruz, 
Mexico, has been eradicated. This was 
the first recurrence of the disease in 
15 months. 

According to Dr. L. R. Noyes, asso- 
ciate co-director of the aftosa program, 
all signs now point to a successful com- 
pletion of the job of ridding Mexico of 
the disease. The joint U. S.- Mexican 
commission is considering plans for 60- 
day iain by July. 


Bertu. Levi & Co., INC. 
Natural Casings 


THE CASING HOUSE 


ESTABLISHED 





1882 








Page 46 


SO RR. Poo 


4 


R A FT 





N. Y. HIDE FUTURES 


MONDAY, MARCH 12, 1951 
“- Low 
04 30.94 





30.94 30.94 
29. T5b 

TUESDAY, MARCH 13, 1951 
BMP. § cccceoses 30. ag 30.94 30.94 30.94b 
BPP. coccccerce Maetum “wee eves 29.75b 
MED. cassvoese 30.94b ee 30.94b 
Ce <sscasces Ee 29.75b 
Gs sevecseess 29.75b 29.75b 
Se  acwecbesn 29.75b 29.75b 


Sales: 1 lot. 


Wasmeaes, MARCH 14, 1951 





Mar 30.94 30.94 
Apr nee eeee 
June 30.94 30.94 5 
July Se eae 29.75 
Oct 29.75 29.75 29.75 
Jan caw ° 20.75b 
Sales: 13 lots. 

THURSDAY, MARCH 15, 1951 
Bs. anneocews 30.94b sees nace 30.94b 
Oe  2csccence Ee ases even 29.75b 
OS eee 30.94b 30.94 30.04 30.94 
TEP) ccccccsccs Meee neue ‘“ 29.75b 
Se -tkees dane 20.75b 29.75b 
CARs. werridvnas 29.75b 20.75b 


Sales: 8 lots. 


FRIDAY, MARCH 16, 1951 


| 30.94b 30.94 30.04 30.94b 
BBs scesctesee ae eos e002 29.75b 
ae 30.94b ee ad 30.94b 
See CC 60% ° 29.75b 
Ge secccccees Se + 29.75b 
Bs odveekennene 29.75b 20.75b 
Sales: 3 lots. 
~ b—bid. 
FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$22.35; the average, $21.95. Provision 
prices were quoted as follows: Under 
12 pork loins, 45% @46%; 10/14 green 
skinned hams, 50@52%; 4/8 Boston 
butts, 42@42%; 16/down pork shoul- 
ders, 354@37%; 3/down spareribs, 
37% @39; 8/12 fat backs, 14% @15%; 
regular pork trimmings, 24@25; 18/20 
DS bellies, 23@23%; 4/6 green picnics, 
37; 8/up green picnics, 36@37. 

P.S. loose lard was quoted at 18.00 
nominal and P.S. lard in tierces at 
18.35 bid. 


Cottonseed Oil 


Closing futures quotations at New 
York were: Mar., May and July, 26.40 
bid; Sept. 24.00-23.95; Oct. 21.37; Dec. 
20.40 bid, 20.45 asked; Jan. 20.15 bid, 
20.25 asked. Sales totaled 188 lots. 


Peanut Oil Exports Drop 

United States exports of peanut oil 
totaled 40,308,000 lbs. during 1950, 
which were 42 per cent below the 68,- 
458,000 lbs. a year earlier, but were 
still far above the 1948 total of 726,- 
000 lbs. Western Europe received 
about 90 per cent of the total 1950 
shipments, the U. S. Department of 
Agriculture reported. 





| For good men see classified pages. 
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ste Do what| SCHAAF SAUSAGE CO! did... 


30.94b 
20.75b 
30.94 o 
20.75b 
-T5t 


Here’s an interesting before-and-after case history. 











30.94 
29.75b 





29.75 
20.75b 





30.94b 
29. 75b 


30 4b Schaaf Sausage Co. of Milwaukee was using a tank 





with live-steam injection for cooking. The results 
were unsatisfactory —with uneven cooking, excess 


water, and thin, watery broths. 


Schaaf converted to Wear-Ever Aluminum 
Steam-Jacketed Kettles and found them perfect, Look at the facts yourself. See what you get when 
was . : , r., "ss 
ston as compared with their old method of cooking. you specify Wear-Ever Kettles— 
Inder Schaaf is now using Wear-Ever Kettles for cook- i More evenly processed meats. 
rreen : ’ . " 7 3 
owe ing (1) veal and chicken for chicken loaf (2) beef 2 Quick, uniform heat. 
houl- for corn beef loaf (3) beef with seasoning for roast 38 Increased production per hour per kettle. 
eribs, e ii : 
15%: beef loaf (4) tongues for tongue sausage (5) snouts, 4 Ability to use an economical, low-pressure steam system. 
, 
18/20 skin, and tongues for head cheese (6) and all meats % Super-tough aluminum alloy that gives many years of 
cnics, heavy-duty service—at lowe ‘red maintenance costs. 


for stuffing various sausages. 





‘ . ? s "O<85 o sion. 
18.00 Schaaf had a problem. Wear-Ever solved it! G_ Space-saving design 
2s at 7 A wide range of styles and sizes to select from. 

For information about Wear-Ever Aluminum Steam-Jack- 
wee eted Kettles write: The Aluminum Cooking Utensil Co., 
24.40 403 Wear-Ever Building, New Kensington, Pa. 

ir: oe oe ee ee ee ee oe See ee ee ee ee oe oe 
) 1 
4 | 
iS. The Aluminum Cooking Utensil Company { i 
403 Wear-Ever Building, New Kensingtom{Pa? + 
p Please send us complete details 6 ions on 5 
ut oil your Steam-Jacketed weer <¢Y i 
1950, f ' 
e 68,- | 
’ N o . = 
se ame < % . ' 
726,- Firm... « .. ao: yp i 
-eived es Ye i 
1950 Address + a ‘ 
nt of nN A 
Ci... .. : State : 
be eee eee eee ew ee eee eee eee eee eo oe ol 
res. 
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Cattle and Calf 
Kill at Lowest 
Level Since 1943 


February slaughter of cattle and 
hogs dropped slightly below the year- 
earlier kill for the same month, accord- 
ing to the U. S. Department of Agri- 
culture. The slaughter of calves and 
sheep and lambs showed a moderate 
decrease. Cattle and calf slaughter 
was the smallest for the month since 
1943 and sheep and lamb kill was the 
lowest for any February since 1918. 
Hog kill during the month topped the 
five year average for the same period 
by a slight margin. 

Cattle slaughter of 887,448 for the 
month was 23 per cent below January, 
5 per cent below the corresponding 
period a year ago and 12 per cent be- 
low the five year average. Total cattle 
slaughter of 2,047,390 head during Jan- 
uary and February this year equalled 
that of a year before but dropped 7 
per cent under the five year average 
recorded by the USDA. 

Calves slaughtered in February 
amounted to 374,435 head—a drop of 
14 per cent from January, 16 per cent 
from February 1950 and 21 per cent 
under the five year average. The 
slaughter of 807,682 calves during the 
first two months of this year was 11 
per cent beneath a year ago and 18 per 
cent below the 1946-50 average for 
that period. 

February hog kill totaling 4,159,167 
head showed a drop of 37 per cent from 
the large January slaughter, but was 
only 1 per cent below a year ago. The 
figure stood 1 per cent above the five 
year average. However, January-Feb- 
ruary hog kill amounted to 10,743,320 
head, gaining 7 per cent over the pre- 
vious year and 12 per cent over the 
five year average. 

Sheep and lamb kill amounted to 
739,863 head, declining 30 per cent 
from January, 14 per cent from Feb- 
ruary, 1950 and 44 per cent below the 


average. Total two-month slaughter of 
sheep and lambs in this year was l,- 





FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1951 1950 
Ee CCP 1,159,942 1,102,515 
February ....... 887,448 938, 975 
DEE. 80066 0b cd oebatknescensévedsd 1,081,525 
MEE aite~svevexrebapvecescvicdeed ee 959 
DT Reh adiereuds tnt huvess oacnecéest 1,075,370 
n° dipeukdée 1,065,815 
Sl: ehesleade hha beWneecooece seed 1,070,104 
August edbi get taeetas’ceceaseanet 1,183,844 
Dy crsseddbobnovecsoceuc cant 1,195,803 
DE: hind mab esdsuedbesoeecsdemike 1,169,431 
DEE Snes deesesuteneccdcces 1,150,857 
EE donde hebeneeba tones 1,109,693 
CALVES 
1951 1950 
PEE, Se cccecescoeen 433,247 465,086 
February seman 374.435 443,225 
DD ‘bipodieencetoesckodevessesessé 585,673 
0 a ee ee 493,936 
nn | Ghibecns Hada pseetssecedavocss 496 445 
EY Sinan s i owhdemad hoes eens 484,798 
ik in bho se640 Obes de 00s 66s CORE 442,721 
PE Nedevececsccecaescscsceteoes 484,247 
Eb ida wodadedee-s 0e4600nnee 488,119 
ESAS Se err 515,199 
inc cowed es Genes utoteueee® 504,875 
ED pss ccSevveseqccecciccocese 445,262 
HOGS 
1951 1950 
SET accdscvesczced 6,584,153 5,844,251 
February er 4,159,167 4,191,117 
PEED dds sontsnucmedereee oeenerge 5,019,620 
SEY pbodhé600 64s gujcawonceatneceenl 4,316,281 
BED cvcccdocesececenecccosccescoed 4,338,414 
0 RE ee er eee 4,154,180 
GU cudeccccesstcsccceccccececcce] cee 
Bo ac seusapvias cvcccvccccesed 3,625,541 
DE! estagvescossececeocecned 4,137,316 
COON  cevecscncdvcccsevenvceceess 5,101,844 
NMO@VOMBOF co ccccccccccccccces ... 6,144,076 
DOCG avarcccsccacccsccccssvesd 6,777,201 
SHEEP AND LAMBS 
1951 1950 
ED onc ccnenedesee 1,057,817 1,077,418 
PT evscesseos 739 863 863,092 
BE tick einsheewe sch ceveesgs ences 938,530 
DEE odie debs cheb tnwenn ee 833,540 
EE OE rer ee 941, 
MED sccieseceveccnszccteseess 1,018,648 
de bos ost eek aed on celeeomaniel 959,738 
EE. Son ver rihenreeese aes werrrr” 
DEE ba cccavessccocsccecesecen 1,062,668 
ro 1,080,588 
November ........ pinibw’. 6b ecicuaalil ,295 
DE co Wacderdccvscbennece dees 918,074 
— YEAR TO DATE — 
1951 1950 
NER ca évtenetns<<bed 2,047,390 2,041,490 
Calves painting bonehead 3 ,682 908,311 
ED svccassesovacved 10,743,320 10,035 368 
SNE 0.000 a60es Soswewe 1,797,680 1,940,510 











797,680 head, 7 per cent below a year 
ago and 32 per cent below the average. 

Inspected slaughter by stations was 
reported as follows: 


Sheep & 


Cattle Lambs 
NORTH ATLANTIC 


New York, Newark 


Calves Hogs 


Jer. City 29,459 26,861 130,962 129,885 
Baltimore, 

Phila. 18,988 3,734 101,069 1,097 
NORTH CENTRAL 
Cinti., Cleve., 

Indpls. 35,735 2,412 227,105 13,534 
Chicago, 

Elburn 86,950 22,247 9=277,451 38,401 
St. Paul-Wis. 

Group* 79,081 109,475 374,625 26,960 
St. Louis area? 35,498 16,360 240,456 14,497 
Sioux City 33,627 286 131,814 64,108 
Omaba 78,280 2,018 231,568 64,108 
Kansas City 46,835 5,341 135,506 25,825 
lowa and 

S. Minn.* 59,793 12,851 702,086 101,789 
SOUTHEAST‘ 12,915 10,201 224,401 47,446 
8. CENT. 

WEST* 60,271 10,201 224,401 47,446 
ROCKY 

MOUNTAIN® 34,076 1,349 60,465 39,602 
PACIFIC’ 68,517 7,504 123,543 93,318 
Total 32 

centers 680,025 233,466 3,058,721 619,981 
All other 

stations 207,423 140,969 1,100,446 119,882 
a = total— 

Fet 887,448 374,435 4,159,167 739,863 


Grand total— 
Ja ~ 159,942 433,247 6,584,153 1,057,817 


Av. Feb. 

(1946- 50)" 1,013,414 475,720 4,122,373 1,316,837 
Total 

Jan.-Feb. 2,047,390 807,682 10,743,320 1,797,680 
5-yr. av 


(Jan.-Feb.) 2,204,445 988,968 9,562,300 2,645,011 
Other animals slaughte y during Feb. 1951: 
Horses 22,895. goats, 2,39; Feb. 1950: Horses 
17,247, goats 340. 


‘Includes St. Paul, 8. St. Paul, Newport, Minn., 
and Madison, Milwaukee, Green Bay, Wis. 7In- 
cludes St. Louis National Stock Yards, E. St. 
Louis, Ill., and St. Louis, Mo. Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, lowa 
and Albert Lea, Austin, Minn. ‘Includes Birm- 
ingham, Dothan, Montgomery, Ala., Tallahassee, 

x Albany, Atlanta, Columbus, Moultrie, 
Thomasville, Tifton, Ga. 

SIncludes ‘8. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Tex. *In- 
cludes Denver, Colo., and Ogden, Salt Lake City, 
Utah. "Includes Los Angeles, Vernon, San Fran- 
cisco, San Jose, Sacramento, Vallejo, Calif. 


LAMB PRICE AT NEW HIGH 

Top lamb prices continued to climb 
at Chicago this week, with a new all- 
time peak for the country of $42 per 
cewt. paid on Thursday, March 15. The 
top price was paid for a load of Colo- 
rado wooled lambs and a load of Illi- 
nois-fed wooled lambs. 










*Pives tock Buying 


can be PROFITABLE 
and CONVENIENT 


Tey we 


KENNETT. -MURRAY 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
AHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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MAKERS OF 


FERRIS wicxory smoxen HAM & BACON 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME wuncneon meats 


EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 








_sen a&oeene 


- ie 2ro~oee bee 





year upswing which began last year and CATTLE 
rage. reflected the larger number of breed- Feb., 1951 Feb., 1950 
} Was ing ewes, according to the Bureau of SALABLE AND DRIVEN-IN senge Ging” phd ine rise 
Agricultural Economics. RECEIPTS AT 65 MARKETS Omaha Louie’ ceeeeeecee MULBTT 116,768 
hep & In each of the Southeastern states Bt. Joseph alt et 36,122 41-291 
— the number of lambs saved per 100 The USDA reports the total salable 80. St. Paul .........1!! 66,678 75,126 
; ewes is less than last year because of and driven-in receipts at 65 public mar- “Total ...... u ell ware 
— the cold, unfavorable weather in Jan- ets in January, 1951: nati Denver, Fort Worth, Indianapotle and Okla- 
1,007 uary and February. The proportion of homa City. PRE 
ewes lambing before March in these TOTAL SALABLE RECEIPTS* po sae ose 
13,584 states is slightly above a year ago. January January Kansas City ......2.2.... 4,802 6.977 
This increase together with a some- —? a Loe a 16,021 
38,401 t SS ca ceeh conde 1,261,609 1,275,530 
26.900 what larger number of breeding ewes Calves |..........-..---- 295,911 , 803,691 Ri, ae > i008 
14,497 resulted in the slightly larger early HOES, -:::--::::0cc0 0001: *-508;550 7108, 908 So, St. Paul ........-++ 42.000 By 
GE] lamb ‘crop. Early lambs ‘have made 5 OE, 
25,825 excellent progress in the Western TOTAL DRIVE-IN RECEIPTS nati, Denver, Fort Worth, Indianapolis and Okla- 
101,789 states, but the cold, severe winter (Cattle ........----.++++- 2,108,788 yd hema City. ae 
47,446 weather has slowed their development Hogs ......2222111.22!!! 8,161,617 2,845,461 Chicago | 118,483 192,616 
in the Southeastern early lambing Bheep .. nee eeccccevecees 540, 545,894 Kansas City <:: fe 882 147-150 
a areas. With the larger early crop, *Does not include through shipments and direct B. St. Louis ./°.......... 214,741 212,877 
_e marketings of lambs before July 1 are shipments to packers when such shipments pass St. Joweph ........-..... 7a.0@ ate 
_— through the stockyards. DP penserenreidar 7, ‘ 
98,318 ane expected to be larger. MONE ethan cocoons 1 828/347 1,350;008 
In the Pacific Northwest, and in Cal- Driven-in receipts at 65 public mar- *Includes seven markets named, plus Cincin- 
00,908 ifornia and Arizona, weather and feed kets constituted the following percen- pati. Denver, Fort Worth, Indianapolis and Okla- 
119,882 conditions have been very favorable tages of total January receipts, which SHEEP AND LAMBS 
ae for early lambing. Losses have been include through shipments and direct Chicago .... 19,966 55.569 
— small, and lambs have made good shipments to packers when such ship- Omane Baap. eessnerd anes Heat Seine 
eae growth. Hay and other feed supplies ments pass through the stockyards: $f. Joseph ........--.--. mY 4 aS 
316,837 have generally been plentiful. In Cattle, 79.9; calves, 82.2; hogs, 77.7, Oklahoma City veees 8100 11,408 
797,680 Texas, early lamb prospects are only and sheep, 47.4. These percentages wat oe eee seseevoneenen 240,495 454,781 
945.011 fair. The winter drought has been compared with 77.2, 79.5, 76.4 and 45.3 *Includes | seven markets pamed, | plas Cincia. 
1981: broken only in the eastern plateau per cent in January, 1950. ee ee 
Horses 
a 
"gine COLD STORAGE and FREEZER PLANT for SALE \ \\ x eit 
.— @ 9,000 Square Feet of Floor Space gh wtb PRO pow 
hassee, * \E Rx ot rind 
oultrie, @ 3 G. E. Ammonia Compressors gic +E save end 
Keone. @ 12 Bush Evaporators EF q@re® e- - ave Coe, 
¥ cite, @ Complete Overhead Trolley System oR ind Wes and core? ent coe 
. Fran- @ Railroad Siding—Truck Loading Platform \ ce 0° por coe mere cl 
@ Located on |. C. Railroad geo” ond \o and to¥,0 us o 
@ 160 x 296 Lot sreo™ viet Ot. tor 1 HO 
rH @ 25 Miles North of Jackson, Mississippi rc 1\") 
—_ Price for quick sale . .. Phone, wire or write: 
2 per 
"The JOE L. MOORE & COMPANY 
© Box 473 . Flora, Mississippi 





Lamb Crop Still on Rise 
In United States 


The 2 per cent increase in the 1951 
early lamb crop in the principal early 
lamb producing states continued the 


counties. Other sheep production areas 
in Texas are in need of additional mois- 
ture. However, losses in Texas have 
been light to date. Early lambs in 
Idaho are reported making good prog- 
ress. 
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SALABLE LIVESTOCK AT 
12 MARKETS IN FEBRUARY 
The U. S. Department of Agriculture 
report of February receipts at the 
seven leading markets, with totals for 
twelve markets, was as follows: 





2 TO 30 TON 
CAPACITY 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


Write for Bulletin No. H-50 Today 


ann 


DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO. DiV 














1724 N. 2nd STREET, MINNEAPOLIS 11, MINN. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, March 
13, were reported by the Production and Marketing Admin- 
istration as follows: 

HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago 
BARROWS & GILTS: 


Kansas City Omaha 


St. Pault 


p oe 00-19.75 $... 
0-21.00 20 
29 







330-360 Ibs. 
Medium: 
160-220 
SOWS: 
Good “and Choice: 
270-300 Ibs. 





Ibs. 19.75-22.00 





20.00-: 20.00 = 19.00-20.50 





















300-330 Ibs. 20.50-2 20.00-: 00 19.00-20.50 20. only 

330-360 Ibs. 20. 00 19.00-20.50 19.00-19 

360-400 Ibs. 19.27 -T% 19.00-20.50 19.00-19. 
Good: 

400-450 Ibs. 19.00-20.00 19.00-19.50 19.00-20.50 ........ 

450-550 Ibs. 18.50-19.50 18.75-19.25 19.00-20.50 

Medium: 

250-550 Ibs. 17.50-20.00 17.50-19.25 18.50-19.50 18.50-20.25 .......... 
PIGS (Slaughter): 

Medium and Good: 

90-120 Ibs. PE RUPEE © occu cineag,, coccesesoe ae qieseees 

SLAUGHTER CATTLE AND CALVES: 

STEERS: 

Prime: 

700- 900 Ibs. .. 7. 00- rs » 38.00- 41. Po 37.50-40.00 

900-1100 Ibs. .. 37.50-3 39.25 37.50-40.50 

1100-1300 Ibs. .. 37.5 3t 30 37.50-40.50 

1300-1500 lbs. .. 37.5 3o 2.50 37.00-40.00 
Choice: 

700- 900 Ibs. 

900-1100 Ibs. 

1100-1300 Ibs. 

1300-1500 Ibs. 

Good: 

700- 900 Ibs. 

900-1100 Ibs. 

1100-1300 Ibs. 


Commercial, 











a seen 29.00-32.50 30.50-33.00 30.00-32.5 33.00 
Utility, all wts.. 27.00-29.00 29.00-30.50 27.50-30. .00 
HEIFERS: 
Prime: 
600- 800 Ibs. 36.00-38.00 37.00-38.50 36.00-37.5 0 
800-1000 Ibs. 36.00-38.00 37.00-39.50 36.50-38. 50 
Choice: 
600- 800 Ibs. .. 33.50-36.00 33.50-37.00 33.50-36.5 34.00-36.50 
800-1000 Ibs. .. 33.50-36.00 33.50-37.00 3 34.00-36.50 
Good: 
500- 700 Ibs 31.50- . .75 32.00-34.00 
700- 900 Ibs. 31.00- .50-32.75 32.00-34.00 


Commercial, 

Es. dae « 50-31. 
Utility, all wts.. 0-28.55 
COWS (All Weighta): 2 






28.50-30.5 
3.00-28 5 
























Commercial ) 28 nO nO 27.00-30.00 
i. 0-25.50 2 0 24.00-27.00 
Can. & cut. -00- 3s. 50 19.50-23.50 21.00-24.00 
BULLS (YRLS. EXC L.) All Weta 
Good & choice. Dr “sthitdpicsate shesseawde 28.50-30.00 
Commercial on 28.50-30.00 28.50-30.00 
SE” wivesesce 7.00-28.50 27.00-28.50 
SE scceseves 25.00-27.50 24.00-27.00 
VEALERS (All Weights): 
Choice & prime. 38.00-42.00 33.00-38.00 33.00-38.00 | 
Com. & good. 209.00-38.00 28.00-33.00 29.00-33.00 
Cull & utility, 
75 Ibs. up - 20.00-29.00 23.00-31.00 21.00-30.00 24.00-28.00 20.00-29.00 
CALVES (500 Lbs. Down): 
Choice & prime. . ).00-37.00 32.00-36.00 33.00-36.00 31.00-37.00 32.00-35.00 
Com'l & good 27.00-35.00 00-33.00 = 28.00-33.00 28.00-31.00 28.00-32.00 
Cull & utility 20.00-27.00 23.00-28.00 19.00-28.00 23.00-28.00 21.00-28.00 
SLAUGHTER LAMBS AND SHEEP’: 
LAMBS: | 
Good & choice*. 40.00-41.00 er) 00- 41.5 40.25-41.60 
Med. & omni 37.50-40.25 00 3850-400 





Common . 31.50-37.00 7.00 34.00-37 





EWES (W ated 3 
Good & choice*. 22.00-24.00 22.00-24.00 21.50-23.00 
Common & med.. 19.00-22.00 20.00-22.00 17.00-21.00 
Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com 
bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 

tWednesday, March 14 quotations. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 
(Cables: Effseaco, London) 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 





for the week ending March 10: 
CATTLE 
Week Cor. 
Ended Prev. Week 
Mar. 10 Week 1950 
Chicagot .. 17,838 16,120 
Kans: af City t. 10,367 12 A 51 
Omaha* 19,686 16,67: 
b. St. Louist. ane 4,683 
St. Josepht j 5 os) 







3h 
: 187 
753 


Sioux City? 
Wichitat 
















New York & 

Jersey Cityt 7,022 6,977 6,788 
Okla. City*t 2,170 2,732 3.799 
Cincinnatif ‘71 3,041 4,087 
Denvert . T,590° 7,035 8,190 
St. Pault 11,074 11,818 15,568 
Milwaukee 3,610 3,632 3.746 

Total .104,411 99,938 120,339 

HOGS 

Chicagot ‘ y 38,618 40,757 
Kansas Cityt 13,458 .783 
Omahat cp 36,656 7 
E. St. Louist. 

St. Josepht 

Sioux Cityt 

Wichitat a 

New York & 

Jersey Cityt 
Okla. Cityt 


Cincinnati§ 
Denvert 

St. Pault 
Milwaukee? 





| Total 344,216 307, 


Chicago 


Kansas City 
Omahat ..... 
St. Louist. 


St. Josepht 
Sioux City? 
Wichitat 














New York & 
Jersey City? 34, 34,763 
| Okla. Cityt.. 1 908 
| Cincinnati 180 
Denvert 
St. Pault 
| Milwaukee! 51 
Total 75,646 106,002 
*Cattle and calves 
+Federally inspected slaughter, in 


| cluding directs. 
| tStockyards sales 
ter 
§Stockyards 
| slaughter, 


for local slaugh- 


receipts for 
including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


local 














Prices paid for livestock at 


Los Angeles, March 15: 


CATTLE 


| Cows, utility to low 


commercial 





~ $25.00@ 29.04 

Cows, can. & cut 22.00@ 24.50 
Bulls, commercial 

| & gd. 30.004 33.00 


| CALVES: 





Commercial & gd... ..$33.50@39.00 

| 

| HOGS 

| Good & ch., 190-230. .$24.00@ 24.25 
Sows, ed. & ch. 19.50@ 20.00 

BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
| more, Md., on Thursday, 
March 15, were as follows: 

CATTLE 
Steers, gd. & ch. . .$34.15@37.50 
Steers, commercial 

| Rie éencdese 33.00 only 

| Heifers, prime -..«.» 37.50 only 
Heifers, gd. & ch.. 31.00@ 35.00 
Heifers, utility & com- 

GROBCERE occ cesce de 24.50@: 
Cows, commercial 26.004 
Cows, utility 4.00@ 
Cows, can. & cut. 20.00@ 
Bulls, commercial 28 Wa 
Bulls, utility 5.00@ 27 


CALVES 





Vealers, ch. & prime. .$38.00@41.0¢ 

Commercial & gd..... 32.004 38.0 

Cull & utility ....6<- 18.00@ 31.04 
HOGS 

Gd. & ch., 170-230 

Sows, 400/down ...... 











CHICAGO LIVESTOCK 





Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative peri 4 

RLCEIPTS i 

( Cattle ( malves Hogs Sheep 

Mar. 8 . y 321 14, ood 2,207 

Mar. 9 235 a 615 

Mar. 10 87 

Mar. 12 1,273 

Mar. 13 414 

Mar. 14 6,500 1,000 
Mar. 15 . 














ania 2 O58 3t 7,215 
*Ine ‘luding 75 ‘cattle, 2 calves 
13,875 hogs and 1,220 sheep direct to 
packers, 
SHIPMENTS 
Cattle Calves Hogs Sheep 
Mar. 8 30 61,492 2,126 
Mar. # 1 1,308 870 
Mur. 10 > ese 
Mar. 12 616 
Mar. 13 1,703 3 
Mar. 14 500 1,208 
a 15 1,500 1,500 
9.700 » 
age. .10,370 Sl 3,47 
10,169 113 3 
1949 11,999 282 °3,472 
MARCH RECEIPTS 
1951 1950 
Catth b 73,421 
Calves 5,021 
Hogs 148,907 
Sheep 32,626 
MARCH SHIPMENTS 
* 1951 1950 
Cattle 
Hogs 
Sheep 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, March 
| Bs) 

Week Week 

ended ended 

Mar. 15 Mar. 8 

Packers’ purch 38,944 37,111 

Shippers’ purch. 5,041 4,401 

UE stance se - 43,985 41,512 





CANADIAN KILL 


Inspected slaughter in Can- 


ada for the week ended 
March 3: 
CATTLE 
Wk. Ended Same Wk 
Mar. 3 ast Yr. 
Western Canada 7,430 10,929 
Eastern Canada. 9,597 12,905 
Total 17,027 23,834 
HOGS 
Western Canada. .29 





Eastern Canada 








Total 86.014 84,280 
SHEEP 

Western Canada 2,647 1,501 

Eastern Canada p 1,034 

Total 5,271 3,435 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 


week ended March 9: 
Cattle Calves Hogs* Sheep 

Salable 404 317 520 2 
Total (inel 

directs)..4,063 2,099 23,018 21.880 
Previous week 
Salable - 443 113 523 
Total (inel. 

directs). .3,352 1,851 21,877 18,987 

*Including hogs at 31st street 


PACIFIC COAST LIVESTOCK 
Receipts at 
markets, week 


leading Pacific Coast 
ending March 


Cattle Calves Hogs Sheep 


Los Angeles 5,100 700 1,900 25 
N. Portland 1,170 130 1,035 110 
8S. Francisco 500 10 1,650 130 


The National Provisioner—March 17, 1951 








OCK 


the Chi- 
current 


Ss Sheep 


HASES 
at Chi- 
. March 
Week 
ended 
Mar. 8 
37,111 
4,401 


41,512 
L 


n Can- 
ended 


ys Sheep 
”) 25 
i) 110 
A) 130 


» 1951 





FRUEHAUF VAN BODIES ane Job-fitted’ 
to YOUR BUSINESS...OVER 500 WAYS WAYS! 





a you consider any other 

Truck Body today, you owe it to 
yourself to investigate these “BIG 5” 
FRUEHAUF BUYING ADVAN- 
TAGES: 


1. Over 500 options. 2. All steel, 
“Unit-Built” construction. 3. Straight- 


frame or wheelhousing .. . all popular "JOB-FITTED” IN MINIATURE! 


len .4.F i i 
gthes. 4 ‘ ant accennns DE, Mounting Fruehauf Truck Body Model Kit lets you make up 
and painting service at 80 Branches your own unit—complete with all options—before 


coast-to-coast. 5. Custom-built quality it’s built! A few seconds is all it takes. Ask for your 
. ; : i : model kit today—free to any prospect upon request, 
at production-line prices. 


§ RU & 4 AU e FREE CATALOG AND MODEL KIT! 
See your local Truck Dealer or Fruehauf man, 








Truch Bodies Wiest wen 


10963 HARPER AVE. * DETROIT 32, MICH, 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 3 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bt Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
PI 60s ain d'0.00 0 - $31. 49 $37.90 $34. $38.70 
Montreal 87.10 33.62 a om 
Winnipeg 35.5 33.60 35. 
ET chided eeedea 8.08 34.70 34. 
Edmonton 38.75 35.60 34. 
Lethbridge as an 34.60 J 
. Al 34.80 32.85 eee 
Moose Jaw 30.80 32.85 ean 
Saskatoon 35.50 32.85 33.75 
eta dh éonees se eile 32.35 es 
Vancouver 38.15 35.60 





*Dominion government 





premiums not included. 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, March 10, 1951, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 9,129 hogs; Swift, 2,402 
hogs; Wilson, 1,605 hogs; Agar, 9,387 


hogs; Shippers, 4,778 hogs; Others, 
19,766 hogs. 
Total: 17,838 cattle; 1,670 calves; 


47,076 hogs: 4,885 sheep. 


EKANSAS CITY 
Cattle Calves Hogs Sheep 





Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


| 40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 % Tel. 2233 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
ag of Hydrogenated LARD 
LAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of for assistance in determining the 


quan’ of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 





The way to 
’e QUICK + CLEAN 


+ ECONOMICAL 
JIHOG DEHAIRING 


Our Riahl 
write 


KOCH supptics 


20TH & McGEE ¢ KANSAS CITY 8, MO. 
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Armour .. 1,588 159 3,251 1,390 
Cudahy ... 1,332 170 442 510 
Swift .... 2,339 235 3,139 1,439 
Wilson ... 532 ose coe 
Central ... 1,594 eee soe 
Others . 2,407 ‘il 4,114 486 
Total .. 9,792 575 10,946 3,825 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 5,888 11,406 3,290 
Cudahy ...... 3,716 4,626 1,528 
Swikt ...ce0 4,536 8,324 2,930 
Wilson ...... 2,341 5,748 610 
Cornhusker 460 ove nee 
BRGEO scccces 92 
Gr. Omaha .. 225 
Hoffman .... 86 
Rothschild 459 
BO ccccccce 
Kingan ...... 
Merchants 96 
Midwest 71 
Omaha ...... 322 ; 
Welem .ccccce 112 ess 
Others ...... ane 10,932 
BOG csccd 20,368 41,036 8,358 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 1,801 659 16,718 1, = 
Swift . 2,633 1,565 14,506 
Hunter 705 --- 3,659 
nn  ésvce one 2,089 
ST sence 6,268 
Laclede 1,239 
Sieloff 1,034 
Others 739 5,087 
Shippers 759 13,191 
Total . 10, 207 3,722 63,791 2,665 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 1,952 76 9,557 4,780 
Armour . 1,809 142 8,888 368 
Others . 3,748 56 5,055 kbs 
Total .. 7,509 274 23,500 5,148 
Does not include 12 cattle, 11,486 
hogs and 1,762 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 2,742 11 11,702 704 
Cudahy ... 3,105 3 7,655 1,410 
Swift . 3,103 6 6,169 715 
Others 146 os 18 nes 
Shippers .. 9,581 7 12,866 1,274 
Total ..18,62 27 27 38,410 4,103 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 726 92 3,879 1,075 
Guggenheim 161 sae bas nee 
Dunn- 
Ostertag. 23 eee — 
Dold ..... 59 wails 750 
Sunflower . 10 oon 31 
Pioneer see eee see 
Excel ee 268 “he eee wes 
Others - 1,172 coe 393 515 
Total .. 2,419 92 5,053 1,590 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 726 40 1,756 570 
Wilson 927 56 1,781 408 
Others 65 aon 942 1 
Total . 1,718 96 4,479 979 
Does not include 189 cattle, 167 
calves, 7,157 hogs and 254 sheep 
bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,080 17 2,820 6,224 
Swift .... 1,303 16 3,290 3,053 
Cudahy 925 44 3,229 753 
Wilson 887 one ee nae 
Others 2,975 93 3,566 662 
Total 7,120 170 12,905 10,692 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Armour .. 106 eee 477 dae 
Cudahy .. 506 coe 61 
Swift .... 185 eee 157 
Wilson ... 19 ves ove 
Acme .... 156 
Atlas... 432 oes ove ; 
Cc lougherty 54 eee 153 
Coast .... 195 ece 217 : 
Harman .. 138 re ae 3 
ne <seee 44 656 ‘ 
Union .... ose eee vr 
United ... 347 ose 103 
Others . 2,451 ond see 
Total .. 4,722 1,824 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... ooo eee eee 66 
Kahn's eee ees eee 
Lohrey ... oe oes 986 
Meyer .... ons eee eos pee 
Schlachter. 99 98 eee 7 
Northside. 09a 
Others - 2,377 991 19, 698 
Total . 2,476 x 089 20, 684 73 


Does not include 449 cattle, 2 calves 
and 1,258 hogs bought direct. 


FORT WORTH 


Cattle Calves Hogs Sheep 

Armour .. 600 348 1,920 1,116 
Swift 564 271 1,356 2,351 
Blue Bonnet 153 6 452 ab 
CEE copes eos oe eee -os 
Rosenthal. 160 1 see 17 
Total . 1477 26 3,728 3,484 

ST. PAUL 
Cattle Calves Hogs Sheep 


Armour .. 3,707 2,484 13,264 56 
Bartusch . 562 ° sos 
Cudahy .. 1,085 878 ai 246 
Rifkin ... 746 42 eee eee 
Superior .. 1,755 os? ase oes 
Swift .. 3,219 2,378 21,046 1,524 
Others - 1,497 1,802 9,348 606 
Total ..12, 571 7,584 43,658 3,332 
TOTAL PACKER PURCHASES 

Week Cor. 

ended Prev. week 

Mar. 10 week 1950 
Cattle ...116,864 104,306 129,179 
Hogs . 317,090 302,076 288,197 
Sheep - 49,134 39,095 77,419 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 15 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 





Hogs, good to choice: 
BPSD BB. ccccceces Oe. 75@21.15 
180-240 Ibs. .. 20.75@21.65 
240-300 Ibs. .. . 20.40@21.65 
300-360 Ibs. |.......- 20.10@21.25 
Sows: 
270-360 Ibs. ......... $19.50@20.60 
400-550 Ibs. ......... 18.00@19.65 
Corn Belt hog receipts 


were reported as follows by 
the USDA: 


This Same day 

week last wk. 

estimated actual 

Mar. 9 . . 40,000 33,500 
Mar. 10 ....... 31,500 42,000 
Ms EE scvcess 15,000 69,000 
i 2 scecces 10,000 39,500 
BD sccsewe 30,000 2,000 
Bs ED cesses 53,000 49,500 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended March 10, 
with comparisons: 


Cattle Hogs Sheep 

Week to 

date 206,000 523,000 119,000 
Previous 

week 202,000 489,000 114,000 
Same wk. 

1 +» 215,000 459,000 143,000 
1951 to 

date ..2,151,000 5,672,000 1,379,000 
1950 to 


2,237,000 5,220,000 1,623,000 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., 


STEER AND HEIFER: Carcasses 


Week ending Mar. 10, 1951 9,159 
Week previous .......... 10,128 
Same week year ago ..... 12,916 
cow: 

Week ending Mar. 10, 1951 1,469 

Week previous ......... 1,741 

Same week year ago . 1,776 
BULL: 

Week ending Mar. 10, 1951 958 

Week previous ........ 902 

Same week year ago .... TAS 
VEAL 

Week ending Mar. 10, 1951 14,315 

Week previous .......... 11,405 

Same week year ago .... 9,082 
LAMB: 

Week ending Mar. 10, 1951 22,189 

Week previous .. os 23,086 

Same week year ago. ao 34,008 
MUTTON: 

Week ending Mar. 10, 1951 1,077 

Week previous . eek 176 

Same week year ago. sen 901 
HOG AND PIG: 


Week ending Mar. 10, 1951 13,632 


Week previous i 12,982 
Same week year ago. ee 14,751 
PORK CUTS: Pounds 





Week ending Mar. 10, 1951.1,539, ot 

Week previous i 7: 1.4 64, 

Same week year ago i 2,348, ple 
BEEF CUTS: 

Week ending Mar . 1951 40,691 

Week previous 4,444 


Same week year ago : 102°299 


VEAL AND CALF CUTS: 


Week ending Mar. 10, 1951 : 

Week previous .......... i! 374 

Same week year ago ..... 6,304 
LAMB AND MUTTON CUTS: 

Week ending Mar. 10, 1951 — 

 SOONEED: ocwssecese 2,100 

Same week year ago ..... 11. 197 


Production & Marketing Association) 


BEEF CURED: 
Week ending Mar. 10, 1951 


Week previous ......... 14,525 
Same week year ago ..... 9,146 
PORK CURED AND SMOKED: 
Week ending Mar. 10, 1951 ry 300 
Week previous .......... 421,472 
Same week year ago ..... 797,198 
| 
LARD AND PORK FATSt?: 
Week ending Mar. 10,1951 46,132 
Week previous .......... 21,443 
Same week year ago ..... 144,736 





LOCAL SLAUGHTER 

CATTLE Carcasses 

Week ending Mar. 10, 1951 7,022 

Week previous ....... 6.977 

Same week year ago ..... 6.788 
CALVES: 

Week ending Mar. 10, 1951 RL.k2 

Week previous news 6.672 

Same week year ago ... 9.090 
HOGS: 

Week ending Mar. 10, 1951 43,148 

Week previous ......... 43,122 

Same week year ago ..... 40. 762 
SHEEP: 

Week ending Mar. 10, 1951 34,54 

Weee SORTED cccovvcoce 34.763 | 


Same week year ago .. 39,362 | 


COUNTRY DRESSED MEATS | 
VEAL: 


Week ending Mar. 10, 1951 7,196 

Week previous .......... 8,737 

Same week year ago ..... 9980 
HOGS 

Week ending Mar. 10, 1951 

Week previous .......... oan 

Same week year ago ..... 15 
LAMB AND MUTTON: 

Week ending Mar. 10, 1951 144 

Week previous .......... 184 

Same week year ago ..... 188 


tIncomplete. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended March 10 


was reported by the U. S. Department of 


Agriculture as 











follows: 
Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City 7,022 6,582 43,148 34,554 
Baltimore, Philadelphia ....... 4,688 1,213 29,426 289 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 8,774 2,640 69,485 4,007 
Ohicago Area ...... oF eae 20,710 5,308 87,929 7,109 
St. Paul-Wisc. Group 20,181 26,914 102,276 7,522 
St. Louis Area? ..... 9,031 4,323 85,800 4,576 
 *. Parr 8,498 23 33,210 4,062 
DD “ebsee 6400008 21,011 326 61,264 16,385 
Kansas City ....... 9,799 1,059 33,440 6,422 
Iowa and So. Minn.* 18,293 3,322 180,432 22,951 
SOUTHEAST* inevhesenebues 2,570 O44 8s renee 
SOUTH CENTRAL WEST® .. 13,829 1,879 67,467 12,887 
ROCKY MOUNTAIN® 9,021 298 14,695 9,161 
PACIFIC? ..... 17,089 1,261 29,070 25,157 
Grand Total . 170,516 56,092 395 155,172 
f_ Ff eae . 170,576 60,645 819,697 158,489 
Total same week 1950 179,055 77,714 792,691 172,210 
‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, E. St. Louis, Ill, 


and St. Louis, Mo. 
City, Marshalltown, 
Austin, Minn. 
Atlanta, Columbus, Moultrie, 
Joseph, Mo., Wichita, Kans., 
cludes Denver, Colo., 


Ottumwa, Storm 


*%Includes Cedar Rapids, 


‘Includes Birmingham, 
Thomasville, 
Oklahoma City, 
Ogden and Salt Lake yaa Utah. 


Des Moines, Fort Dodge, Mason 
Lake, Waterloo, Iowa, and Albert Lea, 
Dothan, Montgomery, Ala., and Albany, 
Tifton, Ga. ‘Includes So. St 
Okla., Ft. Worth, Texas. ‘In- 
TIncludes Los Angeles, 


Vernon, San Francisco, San Jose, Vallejo, Calif 


NOTE: 
mately 
during January 
lambs, 0. 


1951-—Cattle, 78.5; 


Packing plants included in above tabulations slaughtered approxi- 
the following percentages of total slaughter under federal inspection 
h 


calves, 66.7; hogs, 75.9; sheep and 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended March 9: 


Week ending March 9 .......... 
SG. DERUGGEE, cccoseccseencoess 
Corresponding week last year ... 


Cattle Calves Hogs 
aeneed 1,170 551 16,086 
stata 1,180 694 19568 
‘ . 1,756 828 17,889 
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..are the 


preferred container 


for meats 





* Rapid refrigeration 
* Easy to pack and unpack 


* They over-pack, 


actually carry 5% to 10% more products 


* Cleated ends for 
easy handling 


* High stacking strength — 


easy palletizing 


Genetdl sox company 


kkk 


GENERAL OFFICES: 


538 N. DEARBORN ST., CHICAGO 10, ILL. 


DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Lovis, Kansas City, Lovisville, Genesal Box Com- 
pany of Mississippi, Meridien Miss., Milwaukee, Sheboygen, 
Winchenden. Continental Bex Company, Inc.: Housten, Delles. 
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BARLIANT’S 


WEEKLY SPECIALS! 


wtrerings for le ef mochinery and 
oe. 


signee trie mat on i sien ain 


Sausage & Smokehouse Equipment 





-~ ~ 


Fd ate 


3453—-SILENT CUTTERS: (2) Boss 100-A, 
self-emptying, 7502 cap., (1 yr. old 
like new) less motor .......... ea. $4650.00 
3454—SILENT CUTTER: Boss 100-A, self- 
emptying, 750% cap., 8 yrs. old, less 
Th. & 5c G'uh Scand bao d we ede Ube 42 040 2250.00 
3455—SILENT CUTTERS: (2) Buffalo 
70-B, self-emptying, (1) 5 years old, 


(1) 3 years old, less motor...... ea. 2350.00 
3423—-SILENT CUTTER: Buffalo 260, 6002 

cap. with 50 HP. GE enclosed motor, 

MIM ONUOR, GOR, occeccsccvcssces 1900.00 


1870—SILENT CUTTER: Buffalo 250, self- 
emptying, with 25 HP. motor, new 
C-H compensating starter .......... 1000.00 
3439-—-GRINDER: Kleen-Kut, with 5 HP. 


motor, excellent cond. ............. 995.00 
3404—GRINDER: Cleveland %7E, newly 

purchased bowl and ring, arranged 

direct motor drive....... less motor 450.00 
3416—MEAT MIXER: Buffalo $3, motor 

SEO OT Te 800.00 


3361—-SAUSAGE STUFFER: Globe, 1002.. 
3384--ROCKFORD FILLER: Model ‘‘A,”’ 
with special adapter .............. 

3386 MEAT CUBING MAC HIN SB: (5) 
Suitable boned chicken, meat or —~ 

cap. 3002 per hr. 
2530-—STEAK TENDERIZER: Toledo, like. 


395.00 


265.00 





335.00 


new condition 
3328 —— CAGES: (30) 42x3 


135.00 





sta., no rollers, for 42” sticks, e a. 20.00 
3449 BAND SAW: Jones Superior 254, 
complete, stainless steel top, 5 HP. 
motor, excellent cond........ Bids requested 
3421.-BAND SAW: Jim Vaughan, less 
EE 5.9 006 e VAD hae 01065'6.0.56 440 s.068 125.00 
3450-—-BONE SAW & CARCASS SPLITTER 
COMBINATION: Best & 
EE Sac Gia) ded a6 hudwse ud Bids requested 
3418—-HAM MOLDS: (49) pear etuoen, 
(19) stainless steel .............ea. 6.50 
ee EE Sawa re cesacdes oes ea. 4.00 
1752 a LOAF MOLDS: Stainless Steel, 
POSER ENS OSE See EEK OS eee EDeES ea 3.25 
3433 PICKLE PUMP: Salem (New).... 25.00 


Lard & Rendering 
3400—COOKERS: (2) Boss, 5x9, with > 
SEED haven 0:0 wad peen brtey 4 . 1650.00 
3399-—-COOKERS: (2) Anco. 4x10, with “20 
HP. motors & starters........... ea. 1650.00 
3424—-LARD KETTLE: Koch, gas fired, 
with burner, 150 gal. ............. 
4451-—-HASHER-WASHER: Dupps 23-B, 
EE NS nv op tecec co 
3452—TRIPE SCALDER: Boss 


295.00 


1600.00 
‘type 








£413. Size V8-48, excellent cond 600.00 

3428 — TER PRESS: Sperry, 15 plate 
2. wsed very little rinede tes 150.00 
3417 HAMMER MILL ROTOR: (New) 100.00 


Refrigeration Equipment 
FREEZER UNIT: Used only 3 days, in- 
cludes latest model York D-8 5x5 Am 
monia Compressor with 10 HP. motor, 
Condensers Blower, Cooling Coil, 10 
Anco. Freezer Trucks, 200 Trays, Like 
MP a b:0e Be 3d-0 0.di0.0 4046s 00-0"s-000¢8 Bids requested 
2577-—-FREEZER EQUIPMENT: 30 HP. 
Freon Compressor, 6 Blower Coils, 
Evaporative Condensers, only used 50 
SD aAbiueteb tt renb bas duvebes Bids requested 
2525-—-WALK-IN COOLER: 9x12 Hussman, 
with compressor, excellent cond.... 
3385-——-FLAKE ICER: York, DER 10, 1 ton 
cap., reconditioned, guaranteed 








New 


1150.00 


1450.00 
. ° 
Miscellaneous 
2300—FILLER: Hope, stainless steel, high 

speed, latest model, for lard, dog 

ih Mi lcetecanbOos snaawaee one 
3383--FILLER: on Automatic, 

Anco. 3717 (NEW NEVER 

a, rr errerr rr ere Bids’ requested 
3432—CONVEYOR TABLE: Aluminum 

flights, 6 long, requires 4 P. 

motor, complete except for motor... 125.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, III. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


1500.00 
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CLASSIFIED ADVERTISING 





Uniess Specifically instructed Otherwise, All Ciassified Advertisements Will Be inserted Over e 
‘bile Box Number 


Undisplayed: set solid. Minimum 20 words $4.00; 
addi | words 20c each. “Position wanted," 
special rate: minimum 20 words $3.00, additional 
words 5c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 

ADVANCE. PLEASE REMIT WITH ORDER 





EQUIPMENT FOR SALE 


PLANT WANTED 





MEAT PACKERS — ATTENTION! 


RENDERING EQUIPMENT 
1—Boss 300 ton Curb Press & Pump. 
1—Boss 150 ton Curb Press. 
2—Albright Nell 5’ x 9 Cooker 
1—Mech. Mfg. Co. 4’ x 16’ Gosher- Melter. 


STEAM eyo" KETTLES 





5—Lee 150, 250 400 gal. Stainless Steel. 
29—60, 75 & a0. a. ~ ing clad. 

53—2' Aluminum. 

4— 350, & 800 gal. Dopp Seamless. 


4—Vertical Steel 1750 gal. closed. 
3—Vertical Steel 9500 gal. closed, agit. 


OTHER SELECTED ITEMS 
72—Aluminum Storage tanks 200 to 800 gals. 
1—Sperry 30” P & F Aluminum Filter Press. 
1—Self-Adjusting Carton Gluer-Sealer. 

Used and — Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. Y. 
Phone: BArclay 7-0600 





SAVE 50% ON QUALITY USED 
BOILERS 


ASME — BUILT AFTER 1941 


2586 Kewanee, 1l00CWP, complete 

87 Kewanee, 1252WP, with gas equip 
») Kewanee, 1252WP. with trim 

60 HP Titusville Economic, 1007WP, with trim 
89-107 Fitzgibbons 893 HS, 100¢WP, with trim 


NAME BRANDS ONLY 


COMPLETE LINE 
Requirements 


APPROVED BY OUR INSPECTOR 


United Steel Prod. Co. 
Phone 37-8686 Memphis, Tenn. 





wee 





10-780 HP —-Advise 
Inspection invited 


Box 4111 


FOR SALE 
Griffith motor driven meat stringing machine. 
Make offers FOB Ohio, to 


FS-80, THE NATIONAL PROVISIONER 
407 S. Dearborn St. Chicago 5, Ill. 





COOKERS: One French 5 x 10 horizontal, complete 
with 30 HP. motor and starter. Now in operation. 
$4,500.00 One mechanical 4 x 9 horizontal, com 
plete with motor and starter, $750.00. Both FOB 
St. Lonis. Missouri FS-115, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St.. Chicago 5, 
Illinois. 





One 4002 Anco stuffer, $675.00: One 2003 Boss 
stuffer, $490.00: One Vacuum soldering machine. 
$425.00: New £56 Enterprise grinder, $450.00; New 
Anco hog head splitter. $690.00 FS-105, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St.. 
Chicago 5, Ill 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: One used York flake ice machine 
Capacity 1 ton per day Machine has been recondi 
tioned and is in excellent shape Phone or write 
Burge Ice Machine Co., 218 N. Jefferson St., Chi- 
cago 6, TIL, Phone RAndolph 6-0946. 


‘EQUIPMENT WANTED | 


WANTED: High speed strip feed press for can 
ends, single or double die. W-89, THE NATION- 
AL PROVISIONER, 407 S. Dearborn St., Chicago 
5, Il. 








WANTED: ANDERSON Duo Expeller, 500 ton 
curb press, 5x12 cooker, and 3x6 lard roll. 
EW-21, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Il. 





WANTED: To buy or lease, small Dae = fac- 
tory. Fully or partly equipped. Give detailed 
articulars. W-88, THE NATIONAL PROVISION- 
CR, 407 8S. Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 


FOR RENT 
Store, loft and basement with large walk-in brine 
coolers and freezers in the heart of Metropolitan 
New York, adjoining Bronx Cold Storage ware- 
house. R.R. siding with overhead conveyors. Can 
also sublet newly decorated suite of air conditioned 
offices ideal for perishable food company's eastern 
representatives. 
FREEZER FOODS 5 yy 
516 Westchester Ave. Bronx 55, New York 
Phone ne Cypress 8- 3100 








MEAT PACKING PLANT 
Cattle and hog slaughtering and total processing 
operations. Plant recently modernized. All equip- 
ment up-to-date. Located in one of the largest 
hog and cattle producing areas in middle west. 
Price $500,000. All replies in strict confidence. 
F8-79, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Til. 





Plant in Pennsylvania 

FOR SALE: Medium sized packing plant located in 
central Pennsylvania. Plenty of livestock can be 
bought locally. Large surrounding territory to do 
business. Equipped to slaughter 300 hogs and 100 
cattle weekly. Up-to-date modern kitchen can pro 
duce 50,000 Ibs. sausage weekly The right place 
for the right people Must sell because of ill 
health. Price reasonable. FS-113, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Illinois 


RENDERING PLANT 


Located 4 ee i of raw material all 
year rou mpetition. FS-81, THE 
NATIONAL. ‘PROV 'ISIONER, 407 S. Dearborn St., 
Chicago 5, Ill 





FOR SALE: Old established complete meat pack 
ing plant in Michigan. All new equipment. Capac 
itv per week 100 cattle, 200 hogs, 25000 Ibs 
sausage FS-112, THE NATIONAL PROVI 


SIONER, 407 S. Dearborn St., Chicage 5, I 





FOR SALE or RENT: Small meat packing plant, 
sausage kitchen fully equipped Good quota of 
cattle and hogs, excellent source of all kinds of 
livestock. Cheap labor Located in south Mis- 


souri. teasonable FS-114, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 


Illinois. 


FOR SALE: Miami, Florida’s most modern, com- 
pletely equipped wholesale and retail meat busi- 
ness. Doing a flourishing job! Too large an 
operation for one man. May consider a partner. 
Write Box 899, North Miami, Florida. 


BUSINESS OPPORTUNITIES 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 

M & M Publishing Co. 

P. 0. Box 6669 Los Angeles 22, Calif 
HOG « CATTLE - SHEEP 
SAUSAGE CASINGS 

ANIMAL GLANDS 
Selling Agent © Order Buyer 
Broker ¢ Counsellor « Exporter * importer 


407 $0. DEARBORN $1.; CHICAGO 5, &lL 
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— MR. HAM GOES TO TOWN 

i FOR 

is MORRELL PRIDE MEATS 
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POSITION WANTED 


HELP WANTED 








Experienced Packinghouse 
OFFICE MANAGER 


Offers services to independent packer, processor 
or wholesaler in the metropolitan area, preferably 
New York City. Vast amount and number of years 
rience in the packinghouse industry with best 
erences from last employers. My specialty— 
canning and processing cost schedules—complete 
profit and loss statements. Can handle taxes, in- 
surance and all work pertataing to large general 
office. W-101, THE NATIONA ot ce 
11 East 44th St., New York 17, N. 





SAUSAGE SUPERINTENDENT: 
sive, 16 years’ experience, wants permanent con- 
nection with quality house. Excellent background. 
Have operated large departments and can handle 
personnel. Sales minded and feature profitable at- 
tractive specialties. W-106, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


Young, aggres- 





SALES and ROUTE supervisor, age 36, with 15 
years’ full line experience, desires connection with 
mid-western So. pe aay bona and willing 
to train in any of t References. 
W-107, THE NATIONAL PROV VISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





PLANT SUPERINTENDENT: Capable of han- 
dling ALL functions pertaining to plant opera- 
tions, regardless of nature or size of plant. Geo- 
a location not too important, however prefer 

geles area. W-102, THE NATIONAL PRO- 
VisiONEn, 407 S. Dearborn St., Chicago 5, Ill. 





MANAGER or SUPERINTENDENT: 
20 years’ experience in plant operations, live stock 
buying and some sales. Good organizer. Proven 
record of ability. W-103, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


38 years old, 





WORKING SAUSAGE FOREMAN: First class 
man, desires position with medium or small plant. 
W-86, THE NATIONAL PROVISIONER, 8. 


Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: Many years’ wart ne in 
the rendering business. Married be avail- 
able March 2ist. W-108, THE NATION AL PRO- 
VISIONER, 407 S. Dearborn S8t., Chicago 5, Ill. 
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PLANT SUPERINTENDENT: 
of rk and beef operations. Good on sausage, 
smoked meats. Can handle labor. Ambitious. 
Have good record. W-85, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn 8t., Chicago 5, Il. 


Knows all phases 





BEEF BONER and all around pork cut butcher, 
12 years’ ———. desires steady yearly work. 
Prefer south or southwest. W-109, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8St., 
Chicago 5, Ill. 





RENDERING PLANT manager, experienced, op 


eration, maintenance. Prefer midwest or south- 
ern location. References. W-110, THE NATIONAL 
PROVISIONER, 407 8. Dearborn S8t., Chicago 
5, I. 





HELP WANTED 


PORK OPERATIONS FOREMAN 


Independent packer in the east, has an opening 
for a thoroughly qualified pork operations fore- 





man. Medium sized nt processing 800 hogs 
per day. Salary open. Give all details of ex- 
perience, education and salary desired in first 
letter. All replies will be held in confidence. 


W-100, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Til. 


SALESMAN 
CALLING ON MEAT PACKERS 


To sell full line spices, seasonings, binders. Es- 
tablished territory in middle west, including Chi- 
cago, open. Excellent opportunity, commission 
with liberal drawing account. Only experienced 
man with following apply. 


First Spice Mixing Co. 
19 Vestry St. New York 13, N. Y. 








WANTED: Experienced beef boners. Army con- 
tract. Top salary for qualified man. Central Cal- 
ifornia metropolitan area. W-77, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Illinois. 





SUPERINTENDENT 


If you were born and reared in the south and 
have had extensive practical and some executive 
experience in pork kill, cut, curing, smoking, lard 
and dry rendering, along with full knowledge of 
sausage manufacturing, you might be the man we 
are looking for. 


Established, medium size B.A.I plant, cooperative 
management, financially strong. Located in excel- 
lent community in middle Atlantic states. Posi- 
tion permanent with growth. Write in confidence 
at once, giving age, if not over 45 and full past 
experience. Our men know of this ad. 


W-58, THE NATIONAL PROVISIONER 
407 8S. Dearborn St. Chicago 5, Ill. 





Sausage Foreman and Manager 
For Small Processing Plant 


Wanted for New York City plant, local inspection. 
Must have thorough knowledge of making full line 
quality sausage products, ham boiling, sliced ba- 
con, curing and smoking. Must be competent te 
handle help efficiently. Knowledge required of 
equipment and machinery used in plant. Expected 
to buy raw materials used in product. Must accept 
full responsibility for quality of product, help 
and plant. In replying, state qualifications. All 
replies strictly confidential. Starting salary $8,000 

per year; increased earnings likely for the right 


t 
ae ‘w- 99, THE NATIONAL yaovmpenss 
11 East 44th St. New York 17, N. ¥. 





MECHANICAL ENGINEERS Nationally known 
midwest meat packing company has immediate 
openings with excellent opportunities for a junior 


engineer, assistant mechanical superintendent, 
mechanical superintendent and project engineer. 
College degree in engineering required, age limits 


25 to 45 years, moving expenses paid, Give full de- 


tails ineluding salary requirements and recent 
photograph in first letter. W-111, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Ohicago 
5, il 
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Same space used! 


Because they KNOW HOw FE: 


Model D-I7 and D-40 
2 cyl. 6/2" x 6/2" and 9" x 9" 





You, Too, Can Save in Every Way with 
HOWE REFRIGERATION EQUIPMENT! 


“The new Howe compressors are functioning perfectly 
and operating costs are about 60% of the old plant. with 
approximately the same space used.” (Letter on file.) 


* Yow Save on Installation Charges 


Howe engineers have the know-how to design a new plant, or 
redesign your old one, that utilizes space to the maximum. Gives 
you refrigeration that's exact for your needs. 


* = Provides ‘‘Job-Proved"’ Economies 
You cut operating and maintenance costs to an extent you never 
dreamed possible with Howe equipment. Designed for economy! 
* = Maintains That Exact Temperature 


Howe Refrigeration gives you dependable precise temperature 
and humidity control which keeps your products at profit peak! 


JOIN the countless users . . . dairies, food processors, ice 
cream, ice manufacturing, cold storage, meat packing and 
bottling plants . . . that find Howe Refrigeration Equipment 
their sure way to increased profits. Ruggedly built, field 
tested and proved. Without obligation, consult Howe engi- 
neers! 


39 YEARS OF SPECIALIZATION INSURE SAVINGS 


Since 1912 manufacturers of ammonia compressors, con- 
densers, coolers, fin coils, locker freezing units, air condi- 
tioning (cooling) equipment. 


HOW EF 


ICE MACHINE CO. 





Distributors in Principal Cities—Cable Address: Himco, Chicago 
2823 MONTROSE AVENUE—CHICAGO 18, ILLINOIS 


Write for details about available distri- 
butor territories. Your inquiry is invited. 
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While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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Write for ANCO Sausage Equipment 
Catalog No. 64A. 


ANCO SAUSAGE STUFFERS 


have many features of safety, sanitation 
and ease of operation. Stuffing cocks 

and tubes are made of non-corrosive metal 
and are easily disassembled for 

cleansing. 


SAUSAGE 


ANCO MEAT GRINDERS 


insure rapid and safe feeding with no 
mashing, heating or backing-up of the 
products. Fully enclosed Herringbone-Gear 
Drives with large roller bearings are silent 
and efficient. 


ANCO MEAT MIXERS 


are heavily constructed and carefully 


designed for years of continuous and 
satisfactory service. Made in 
» A % a five sizes. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO S3,ILLINOIS 
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@ Fruits, vegetables, liquids, meats and 
dairy products ... whatever you ship to 
market ... there’s a General American 
refrigerator car to carry it. 


For years, General American cars have 
been an important link in putting perish- 
able provisions into the homes of this 
country. 


This extensive background of experience 
is ready to assist you. Ask your nearest 
General American representative to work 
with you on your individual shipping 
problem. 
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a UNION REFRIGERATOR 
centro. TRANSIT LINES 


iran, 
AW MILWAUKEE, WISCONSIN 





A Division of General American Transportation 
Corporation, Chicago 90, Illinois 





